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American 


Packers’ Cans 


Standard Cans 





In all sizes 
Of all shapes 
For all products 
In any quantity 


Seventeen Factories 











AMERICAN CAN CO. 


New York 
Chicago, Baltimore, San Francisco, 
Montreal 
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THIS PAGE DEVOTED TO MEMBERS OF 


National Canned Goods and cigs Dried Fruit Brokers’ As 
2.9 








FLANNERY, JR., GHICAGO, ILL. 











W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


63-35 River St. 


CHICAGO 








é.K. ARMSBY CO. 


Wholesale 
Brokerage and Commission 


Pacific Coast 
Products 
42 River St., CHICAGO 


hes: 
Prancisco 
en 
Mew York 
Les Angeles 





SAM BAER & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


CORRESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 





E. C. SHRINER 6 CO, 


Manufacturers’ Agents and Brokers in 


-.- G00dS and Gans 


BALTIMORE, MD. 





DALLAS MERCANTILE CO. 
@ROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


2 travel me2. 


DALLAS, TEX. 





WM. M. McKOWN 


Broker in 


Canned Goods 
aed DRIED FRUITS 
2 LOVISVILLE, KY. 





EDWARD P. SILLS 


Packers’ Agent and Broker in 


Ganned Goods... 


Correspondence Solicited. 
Liberal Advances on Consignments. 





———— 


MOORE-HOLBERT COMpayy 


BROKERS 
High Grade Food Producis 


St.Paul . Minneapolis . pduigy 
and Tributary Points 





42 RIVER ST., CHICAGO 





EMERSON #@ HALL 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers In Nebraska and Minneeota. 












“—_  GANNED GOODS | E. L. STANTON 
cms DRIED FRUITS Brekers and & CG 


Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, Mo, 








T. J. O'BYRNE & CO. 
Brokerage Commission 








——_.. 


GETTYS BROKERACE Co, 


SUCCESSORS Te 








Canned Goods and Dried Fratts 


GETTYS & CILBERT 





BROKERS and COMMISSION MERCHANIS 





42 RIVER ST., CHICAGO 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 








CANNED GOODS BROKERS 


Selling Agents Southern Packers 


Correspondence Soliciteé. 





G. M. AHRONS GCO., LTD. 












_GRIFFITH-DURNEY COMPANY 


WHOLESALE GROCERY BRONEN 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 


NEW ORLEANS 


SHRIMP AND OYSTERS 








Flannery & Hobbs 


42 River Street, CHICAGO 











G.A. Vandever Vandever & Schroeder 
BROKERS rman eraauenee toon 
Canned Goods «Cans 


BROKERS 








WALTER A. FROST & CO. 


Brokerage 


Canned 


Correspondence Solicited 
5 WABASHAVE: @ 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, 
ST. JOSEPH, MO. CMABA, MB 
ST. PAUL, MINN. WICHITA, KAS 
over All Jebbing Cemters Adjacent to Abert 






and Commission 
Goods and Dried Fruits 











CE}4AGO 





































It Cost Him 


One Thousand Dollars 


$1000.00 


Mr. W. W. Williams, Rowan Co., N. C. writes Jan. 12, 1910. ‘‘would say last season On account of the 
high pricé you asked for your “SE: X. L.”’ Tomato, I purchased my supply of this Tomato from a Philadel- 
phia Seedsman as their price was a little less. I am sure I lost not less than $1000.00 by doing so, there- 
fore I am coming back to you this year the orignators of this Wonderful Tomato.” 


Bolgiano’s “I. X. L.” Tomato 
Extremely Early - Wonderfully Prolific 


The World’s Leading Extra Early Tomato $6.00 Lb. Was $15.00 Lb. 
“” # Don’t Be Fooled @ # 
Send direct to us, we are the Onginators of “ I. X. L. ” Tomato. 
The only Very Early Tomato, that Canners can Depend Upon 


J. BOLGIANO & SON 


Tomato Seed, Peas, Beans, Sugar Corn, Beet Seed, Etc. For Canners. 
M Pepelbed Vic en Coc teehee” BALTIMORE, MD. U. S. A- 























Long Liberal Terms 


Reduced Prices 
We have Harvested the Finest Crops of the Very 
Best Tomato Seeds we have ever grown. This enchiie 
dl to make the following Exceptionally Attractive 
er. 
Pi ys “TE FRMsS: 


All bills for Tomato Seeds purchased after Jan. 1st. 1910 will be dated March rst. 2 per cent 10 days 
or June "it 1g10 net. We will put the seed up in 44 Lb. %Lb. and 1 Lb. pepe to suit your con- 


PrRites” 


"3 “Greater Baltimore 50 Livingston’s Perfection Tomato 


"s Extremely Early Prolific DUE sGeactcvecical 00 Burpee’s Matchless Tomato 
*s New Century . z arKs Earliana Tomato 


=. 
a) Nests ‘Wealthy Ciahateeaaeededssincecdinn x 
i mgeton"e New io Tomato 90c 
ingston’s Paragon Tomato , 

| sten’s Favorite Tomato vr 
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SANS & RPL ASsS 
Grown by ROGERS BROS. ( Write For Prices. ) 


er 1000 to 1 Beans Giant Strindiees ate prelit Early Peas { Leong Podded AlasKa Peas 
Red Valentine Beans Hodso ra OF lific Early it Peas Bountiful Extra Early Peas 
Barly Refuses Beat Round Pedded y Wax improved Sadar Marrow Pons. William let. Batre Early P 
e ns Tre am a Ear! 
*s Stringless Beans Curries jp me Le i, Ameer or it Peas we 








Beets: Detroit Dark Red, Crosby's Egyptain, Dark Blood Turnip. 
Onion: White Portugal, Yellow Strasburg, Etc. 





TOMATO FPLAM TS 


We annually grow Millions of Thrifty Cold Frame and Fied Grown Tomato Plants, 
all from our own Trustworthy Superior Tomato Seed. Write for our low prices. 





LADAAA A DDD 








J. Bolgiano & Son 
Light, Pratt & Ellicott Sts. 
Established For 92 Years BALTIMORE, MD. 
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Canned Goods Brokers and Commission Houses 











THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLSS, IND., Majestic Bidg. 


CHICAGO, ILL, 53 River Street 





BAKER & MORGAN 
CANNED GOODS 
BROKERS 


ABERDEEN, MARYLAND 
OUR SPECIALTIES 


CORN AND TOMATOES 





PICKRELL-CRAIG CO. 
B RO KER Ss 
Canned Goods, Dried Fruits 


201-202-203 KELLER BLDG. 
LOUISVILLE, KY. 





JH. MARTIN & C0, 


Merchandise 
Brokers 


Canned Goods 


"83 South Front St. 
MEMPHIS, TENN. 





MOOMAW-HORTON CO., Inc. 


ROANOKE, VA. 


Brokers in Canned Goods, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 


Correspondence Solicited 


H. F. DONLEY Co. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 
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MAKING MACHINERY 


The Latest Automatic Side Seam 
Locking Machine, with Soldering 
Attachment. 


Machine shown above is our Latest Improved Lock Seam Body Forming Machine, with Side Seam Soldering Device. This Machine runs 
free of all jams and smashes, with a capacity of 50,000 perfected bodies a day. Write for Prices and Discounts. 


SLAYSMAN & CO. Office and Salesroom: 718 E. Pratt St. Factories, 125-127 E. Falls Ave., and 11 S. Front St., BALTIMORE, MD. 
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COTTINGHAM 


SELLS 











CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean— None Better 


SEND FOR DESCRIPTION, TERMS, ETC. 


ADDRESS 


H. COTTINGHAM, 


BALTIMORE, MD. 








—————— 
“ALL OUR CANS ABE WASRFD AND STERIL 
IZED BEFORE THEY ARE FILLED.”’ g 


Jones’ Can Was 
and Sterilizer mee 





Gibson City, Ill., 5-1-09, 
Messrs. Sprague Canning Machinery Co., Chicago, Ill, 

Gentlemen :—We are pleased to report that we used 
the Jones’ Can Washer last season with the most grati 
results, and it will be a revelation to any Canned Goods 
Packer to use one of these machines and collect the mags 
of filth which is washed out of cans in a day’s rum. Thege 
machines not only removed great masses of foreign matter, 
including insects, cinders, particles of solder, coal, chi 
of wood, etc., but also rendered the cans free from 9 
or fluxes used in manufacturing the cans. 

We would not think for one moment of packing feed 
products in tin cans without using these machines fer 
cleansing them, and are pleased to pronounce them en 
absolute success. (Signed) GIBSON CANNING CO,, 

J. W. McCall, Manager. 


SPRAGUE CANNING MACHINERY CoO. 
5 Wabash Avenue, CHICACO 







































STILES-MORSE CO. 


SELLERS AND 
BUILDERS OF 


High Speed 
Automatic Gan Making 
Machinery 





CHICAGO ano BALTIMORE 
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[Modern High Speed Gan Making Machinery 


For Sanitary Cans and 
Packers’ Cans 


HE illustration here shown, represents our Auto- 
matic Feed Press, specially designed for the rapid 
operation of combination dies for packers and all 
other kinds of cans. This Press, which is made in 
several sizes, is entirely automatic in the handling 
and feeding of the stock and has a guaranteed capac- 
ity of from 100,000 to 150,000 cuts per day. It is 
preferable to any other style of Press, for the reason 
that no skill is required to operate it, thus obtaining 
the greatest output at a minimum cost. The automatic 
feed being positive and reliable, insures uniform results, 
and entirely eliminates defective cutting, as well as the 


hazard of hand feeding. It is also adjustable for a 








limited range of sizes. For further particulars write 


McDONALD MACHINE CO. 


32nd St. and Shields Ave. - - CHICAGO, ILL. 


























Latest Improved Lock Seam Body Forming 


Pat. Novy. 19, 1901 . 4 é 
ararpyrriars jor A Machine, with Soldering 


HIGH SPEED AUTOMATIC 
CAN MAKING MACHINERY 





Attachment. 


Capacity not less than 50,000 perfect bodies in ten hours—formed perfectly round, uniform in diameter and free from 
breaks or ridges around the body, thus insuring a large saving of solder in floating” on the tops and _ bottoms. 


STEVENSON & COMPANY, 601-7 S. Caroline Street, Baltimore, Md. 
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Perfect Work and Capacity Practically Unlimited 
BLISS No. 20K Automatic Crimper 





This crimper handles all sizes cans from 1 
gallon down, and crimps the top and bottom 
in a perfect manner, avoiding subsequent 
unnecessary waste of solder. 

It is of strong construction, entirely auto- 
matic, and has a practically unlimited capac- 
ity. Details on request. 

We build the complete line of High 
Speed Automatic Can Making Machinery 
for both 


Open Top and Packers’ Cans 


Catalog No. 14 is waiting for your call. 














No. 20K Patented Automatic Double End Crimping Machine. 


E. W. BLISS CO., 33 Adams St.,;-Brooklyn, N. Y., U. S. A. | 


Representatives for Chicago and vicinity, Stiles-Morse Co., 562 Washington Boulevard, Chicago, Ill. 




















Hard To Kick Against a Success 


The Advantage of Being in the advantage is just what you are when you have 
one of Ams No. 2 Adjustable Automatic Double Seamers. There are more 
advantages in this than in any Double Seamer in the market, and we know it. 

We want You to know it, and we want you to know that the man who is 
up-lo-date in the Canning industry is the man who has the Advantage 
over his competitors. 

Our Double Seamers are money-makers, and that is what you are looking for. 

The No. 2 Double Seamer will fit all the standard size cans—that’s why 
it is adjustable. 

There is a world of satisfaction in knowing that you have a machine that 
covers your entire output simply by changing the adjustment from one 
size to another. 

It’s very simple. Any boy canrun our Double Seamers, and if he is 
up to snuff, he can seal 18,000 or more cans each day. 














MAX AMS MACHINE CO., "Niwvorr’ 
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| The Sprague Universal 


Liquid Filler and Syruping Machine 











This machine is used for filling or 
finishing off Cans or Glass Jars of any 
size with any liquid that will flow freely. 


Brine, Syrup, Light Soup 
or Sauce, Milk, Etc. 








Will handle any size can from small- 
est up to number ten size. 


Works equally well on ordinary 
cap hole, Friction Top or Sanitary 
Cans, or Glass jars. 


Fills the can or jar with liquid 
up to any desired height, changes 
in height or fill or in size of can 
are quickly made. Jt fills to a 
dead line wherever set. Absolutely 
no waste. It is a simple, thoroughly welt built, substantial machine which does not 
get out of order. 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Canneries, Con- 
densed Milk Factories and Syrup Packing Establishments. For further particulars 
and list of users address 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, - - 5 Wabash Avenue, CHICAGO 
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A Rare OPPORTUNITY 













of the 


Moore & Brady 


to obtain a substantial interest in the 


Well known and long established Canning factory 


Co. 


















tion and the interest to be acquired is in a 
concern. The well known trade marks and 

of the Company are of great value. 

Plant located in Baltimore; ample storage and 


latest pattern. 


By reason of the death of Mr. Geo. W. Moore, an inter- 
est in the business, large or, small, may be acquired. 
The business will be continued without interrup- 


facilities; complete equipment and machinery of 


going 
brands 


harbor 








Address 





BALTIMORE, MD. 





MOORE & BRADY COMPANY 





RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave, 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


4 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wented 



































BROKERS IN 


PIG TIN anp 
TIN PLATE 





81 FULTON STREET :: 





Charles S. Trench & Co. 


NEW YORK 






































WE BUY TIN 
SCRAP 












LAST WASTE 
ANY SIZE OR 
SHAPE AA 


WRITE TOUS 


THE VULCAN DETINNING CO. 












114 Liberty St., NEW YURK, and S1REATOR, ILL. 


Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 





FACTORY: SUSPENSION BRIDGE, KEW YOR 
Branch Office 

With Sinclair-Scc tt Compamy 
Baltimore, Md 


Operating Patents of 
C. P. and J. A. Chisholm 
R. P. Scott 
J. A. Chishe m and R. P. Scott 


Cadiz, Ohio, Sept. 27, '0?. 
Some recent offering in the trade induces us to re 
mind any prospective user of Viners infringing ou 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. Itis 
not generally understood that the person using an it 
fringing machine is liable to three times the regula? 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competei 
attorney. 
‘Yours respectfully, 


CHISHOLM-SCOTT 
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The COLBERT ROTARY 


TOMATO FILLER 


Capacity 66 cans per minute 


Measures exact amount required for each can and fills without 
crushing the fruit. 


W orks in automatic line with capping machines. 


Special terms made to users of our Single Fillers who desire 
increased capacity. 


Send for full description, testimonials, etc. 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents - - 5 Wabash Avenue 
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We manufacture Packers’ Cans in every city or town 
named on the above map. Isn’t this an assurance to 
the Canner of a prompt, reliable, nearby supply of Cans 


under any and all conditions? 


American Can Company 


New York Chicago Baltimore San Francisco 


Montreal 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and all countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 
Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





® REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order. 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. ° 





TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are ‘cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1885, at the Post Office 
at Chicago, Illinois, under Ac 





We can all settle down to business now. 


Doctor Wiley realizes better than ever now how un- 
popular among the packers is the idea of dating canned 


goods. 


“You will find it all in the trade papers,” was fre- 
quently heard at the convention. You will if you read 
Tue CANNER’s big convention number. 








A full stenographic report of the Atlantic City meet- 
ing will be published in the annual Convention Num- 
ber of THe CANNER, and as usual it will be such a 
record as should be preserved for future reference. 


That an editorial writer on the Indianapolis News 
said the other day that “Canned goods are pretty near- 
ly as important as meat,” is an indication that the daily 
newspaper people are waking up to the magnitude of 
the canning industry. 


We were told at the convention last week that we 
were certainly issuing a trade journal of practical 
worth to canned goods packers. As that is precisely 
what we have always aimed to do, we are naturally 
gratified at the compliment. 


The reviews of business by the commercial agen- 
cies show that trade conditions are still favorable 
throughout the country. Duns’ weekly general re- 
view says that “Reports of trade conditions are some- 
what conflicting, and there is considerable confusion 
of opinion as to whether the disturbance in the finan- 
cial markets has any relation to future business pros- 
perity.”” Bradstreet’s weekly review of general condi- 
tions states that “Trade maintains the quiet undertone 
previously noted and not unusual at this season of the 
vear, when buyers are gathering at leading markets 
in preparation for the opening of the spring cam- 
paign. Reports of buyers being numerous, but of buy- 
ing being conservative, come largely from New York, 
Boston, Philadelphia and Chicago.” Dun’s last week- 
ly report on conditions in the Chicago district says: 
“The usual tests of trade activity indicate that favor- 
able conditions prevail. Commercial defaults yet show 
largely in number, but the record includes none of 
especial significance as to liabilities. Weather condi- 
tions have favored most branches of production and 
distribution, and testimony to improvement is seen ‘in 
the steadily rising freight tonnage and railroad earn- 
ings. Crop marketings again have become remarka- 
bly extended. Farm reports continue favorable as to 
healthy growth of winter wheat and rye. Heavy or- 
ders for plantation needs and other materials point to 
an early start in spring work throughout the agricul- 
tural regions.” 














What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 


Yours for a 2 cent postage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind, 
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E. L. STANTON & COMPANY 


Merchandise Brokers and Manufactarers’ Agents 
Canned Goods, Dried Fruits and Specialties 
310-311 Granite Bldg., ST. LOUIS, MISSOURI 


SS 


























12 THE CANNER AND DRIED FRUIT PACKER. 

















Continental Can Company 


Syracuse, WN. Y. 


DIRECTORS FACTORIES: 
T. G. CRANWELL, Pres'’r. CHICAGO 
A. W. NORTON, Vick-PrREs'r. SYRACUSE 
F. P. ASSMANN, Sgc'y & TrREAS BALTIMORE 
J. C. TALIAFERRO . 
B. H. LARKIN 


TO THE CANNING TRADE: 


We beg to thank our many friends for the valued pat- 
ronage they have given us during the season of 1909. In 
spite of the fact that the pacKing of many important articles 
was restricted, owing to unfavorable crop conditions, we have 
sold and delivered a great many more cans this year than 
we have ever done in any one year since we have been in 
business. No greater testimonial of the general appreciation 
by the pacKers of the high quality of our products could be 
shown. 

In addition to ou~ regular output of pacKers cans 
and solder hemmed caps, we have developed the best open 
top or “Sanitary” can, and the best closing machine in the 
country. Our open top cans and our closing machines are 
in a class all by themselves. We have shipped a number of 
millions of these open top cans this year and we beg to 
advise our friends that for the year 1910.we will have a new 
up-to-date open top or “Sanitary” can factory devoted 
exclusively to the manufacture of this style of can. 

Again thanking our many friends tor their continued 
patronage and looKing forward to the season of 1910 as 
being a prosperous one for the canned goods trade gen- 
erally, we beg to remain with best wishes for your prosperity. 


Yours very truly, 
CONTINENTAL CAN CO. 


Thomas G. Cranwell, 
President. 
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The Convention 


HE convention of 1910 is over and the impres- 
sions created by it are such as seem, in our 
judgment, to call for comment. Good work 
was accomplished at Atlantic City, yet as a 

gathering of representatives of a great industry, the 
meeting was (disappointing—because the attendance 
was light. 

Canning has developed into a really great industry 
in this country, and therefore the presence of the men 
of brains representing all sections of the country 
should be secured by all legitimate means. The pres- 
ence, in numbers, of the leaders in all the States is 
not only desirable but necessary if the conventions are 
to consider and decide wisely the big problems which 
now confront the canners of the United States, prob- 
lems which may be considered as vital, since they 
affect the prosperity of the men whose money is in- 
vested in the canning of vegetables, fruits, etc. It 
would seem as if this convention particularly lacked 
the presence of many of the big men in the West, 
whose counsel is always valuable and whose interest 
has more than once materially helped in advancing the 
interests of organized packers. 

All of us, packers, machinery and supply men and 
brokers, earnestly hope for the greatest success pos- 
sible for the National Canners’ Association, but if the 
organization and the annual meetings are to succeed 
in the fullest measure, all interests concerned should 
co-operate freely with each other, using every effort 
possible and every element of strength at their com- 
mand to make the conventions representative in the 
broadest meaning of the term. We regard a contin- 
uation of the policy of the Machinery Association to 


WILLIAM NUMSEN & SONS, THE WELL-KNOWN BAL- 
TIMORE PACKERS CALL THE NEW YORK 
COMMERCIAL. 

Messrs. William Numsen & Sons, the well-known 
Baltimore packers of fruits, vegetables and oysters, 
have been taking exception recently to the low tomato 
quotations published in New York trade journals. The 
following is a copy of a letter written by them under 
recent date to the New York Commercial : 

Referring to your article headed ‘‘Packer Wants High 
Quotations,’’ we would say that ,we simply challenged the 
correctness of the trade papers’ quotations. When your 
paper and the Journal of Commerce were quoting 2 s stand- 
ard tomatoes at 42144¢ we did not believe the goods pie be 
had at this price; and, furthermore, we did not believe you 
or your authority had any bona fide 42%c price at that 
time. We decided to test it, so we instructed brokers here 
and also Messrs. A. C. Herrmann & Co., brokers in your city, 
to buy for us all that could be had at the price in the Tri- 
States, no limit as to quantity. They did not succeed in 
securing a case. 

You state some of your friends are speculating as to how 
large a stock we have. We cheerfully give it to you, 97,000 
eases 2s standards, 21,000 cases 3s standards, and a few 
thousand cases of 3s seconds—a mere bagatelle as to our 
requirements, 

The extract referred to is from a letter received by us 





hold an exhibt but once in two years, as one likely 
to result to the detriment of all organizations. THE 
CANNER believes in the machinery shows. There is 
no question whatsoever but that they are a powerful 
magnet, drawing the crowd, without which marked 
enthusiasm need not be looked for. 

We are firmly of the opinion that every attraction 
within the control of the interests affected should be 
added to draw a large attendance, for numbers beget 
enthusiasm and the result is that the aid of men who 
do not attend primarily for the purpose of helping 
in the work of the convention is enlisted, and nothing 
but good comes of their co-operation with their fellow 
packers. 

This year’s convention utterly exploded the idea, 
held by some of the leaders in the National Canners’ 
Association, that the machinery shows are a distrac- 
tion, lessening the attendance at the business meet- 
ings. The attendance at the Atlantic City sessions, 
excepting one or two, was noticeably slim, while there 
were fewer persons present during the meetings in 
proportion to the total registration than at either the 
Louisville or Cincinnati conventions. Indeed, we are 
inclined to the opinion that the machinery exhibits, 
so powerful in increasing the general attendance, are 
decidedly effective in increasing the number present 
at the business sessions as well. 

Tue CANNER will, as usual, publish a complete sten- 
ographic report of the meetings in our annual con- 
vention number, copies of which will be mailed to 
all of our subscribers and advertisers. Extra copies 
will be charged for at fifty cents apiece. 


from a large western brokerage concern. We did not give 
the entire letter as the remainder appertained to other mat- 
ters. 

Now, we will give you an extract from a letter received 
from a large southern jobber. It is as follows: ‘‘ We have 
tried various sources to procure 42144¢ tomatoes but did not 
succeed.’’ And in a humorous vein he states: ‘‘We did 
not try the New York Commercial.’’ 


ANOTHER FEDERAL FOOD GUARANTY BILL IS 
REPORTED. 

Senator Heyburn, of the Committee on Manufac- 
tures, has reported a bill designed to prevent fraudu- 
lent representation as to United States government 
guarantees of foods and medicines, as follows: 

That it shall be unlawful for any person, association of 
persons or corporation to place any mark, sign or insignia 
upon any sign, package, label, covering or wrapping of any 
article of food or medicine stating in words or effect that 
the contents of such package are guaranteed by the govern- 
ment of the United States under the Pure Food and Drugs 
Act of June 30, 1906, or are guaranteed or recommended in 
any manner by the government of the United States. 

Section 2. That any person violating any of the provis- 
ions of this act shall be fined not more than $1,000 or 
imprisoned for not more than one year or both, at the dis- 
eretion of the court. 























Arr 


Used and approved by many ef the largest canners in America. 


AncooribBRAND ign -Acid Soldering Flux 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 
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Tomatoes—Trading in spot tomatoes here during the past 
week has been light. The nominal market is about 72%4c, 
Chicago, for Indiana standards. Future standard tomatoes 
are quoted generally at 75¢ f. o. b. Indiana for No. 3s. Buy- 
ing of 1910 packing standards has proceeded very slowly in 
the Chicago market during the past week, demand for extra 
grades having been better than for standards, which have 
sold hardly at all. 

We quote the following from a report by a-leading Balti 
more house: ‘‘The stocks of No. 2 tomatoes are running low. 
If you are interested in these goods would suggest your tak 
ing prompt action. We have a limited quantity of unlabeled 
No. 3 standard tomatoes at 65 cents per dozen, but find them 
hard to secure at this price. There has been considerable 
activity during the past two weeks on both No. and 3 
standard tomatoes. They have been moving out gradually 
at 50 and 65 cents per dozen. This seems to be bottom 
prices. There seems to be a general opinion among the pack- 
ers that the present holdings of tomatoes are lighter than 
reported, although this does not appear to be the case with 
those people who base their calculations on the present low 
price. *’ 

Another Baltimore report notes: ‘‘For shipment and bill 
ing when navigation opens there is a good demand, but for 
immediate shipment the buying during the past week has 
not been as active as during the previous week, and yet the 
price did not weaken.’* Advices from other Eastern markets 
say that jobbers are covering only their immediate wants, 
but that packers’ views remain firm. 

Corn—Spot standard corn is now held by western packers 
at 70e f. o. b. factory, and is firm at this figure, with a fair 
amount of being done on the article. We have 
heard, however, of a few odd lots of spot standard goods 
sold this week at below 70¢ factory. Future western packs 
are being traded in quite liberally. Business on Indiana, 
Michigan and Ohio 1910 corn is reported on the basis of 
6214¢ f. o. b. factory. The lowest quotation heard on Lowa 
future standard was 65¢ factory, and we hear that Illinois 
canners are quoting 65¢ to 67%e factory for their future 
packing, standard grade. 


business 


A feature of the week reviewed was the announcement by 
a number of Maine packers of their opening quotation of 
future fancy. As generally expected, the figure named was 
90 eents per dozen, f. 0. b. Portland. Chieago brokers have 
been at work on this basis and it is stated that buyers have 
indicated that the price met with their approval, as we have 
it that considerable business has been booked. The figure 
certainly is low enough, considering the present cost of the 
green material and the difficulty packers are experiencing 
this vear in contracting acreage at any price. New York 
advices toTHE CANNER state the market there is firm on spot 
State and other packs of corn, but that buying at present is 
limited. State standard is quoted at 80 cents per dozen. 














WAKEM & McLAUGHLIN 


(INCORPORATED) 


Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you Spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 





Their Chicago address is 225 E. Ulinois St. Write them 








Burnham & Morrill’s price on future fancy corn is goy, 
f. o. b. Portland. ¥ 

Feas—Biusiness in spot and future peas is quiet at the 
moment, with conditions as last described; that is, jobbers 
are still looking for fancy quality, offerings of which amount 
to very little now, and they also continue in the market for 
cheap grades, stocks of which are becoming reduced jn the 
hands of the packers in Wisconsin. An Eastern report says 
that Wisconsin spot peas are somewhat irregular in price 
‘‘Owing to the variation in the quality of the goods offerea 
as standard.’’ Baltimore reports say the market there jg 
dull, with prices unchanged 

Apples—The market is very slightly easier, Michigans 
being held now at $2.40 delivered. New York packers quote 
No. 10 apples at $2.50 factory or better. 

Asparagus—Under date of February 14, the California 
Fruit Canners’ Association announced opening prices on the 
1910 pack of asparagus. The prices are f. 0. b. common ship- 
ping points, seller’s option, subject to change without notice. 
All orders are subject to confirmation and goods are for 
shipment as soon as packed. 

2% square cans, 2 dozen to case, weight 





po A ea er eet Peeled, 
IR I 66a 6 cers dis) 6 Syn oO werk s.00r8 Peeled, 
Large White .........6. 2. Peeled, 
Se Ee oad 6 cis Wise pce oie 2.15 Peeled, 
PEE WEMIOD "oi5.65 66s cc cones cet esces cpide wens 460606000 Se 
re oe basleceesadetasnaedest ue wenn 
I a oo a ad acdeig Sim § tea enee 
PE WD SSeS, pokes Rd elces 5.06.69 s4nCewn ee eee 
No. 1 square cans 2 dozen to case, weight 37 Ibs. 
Medium Small 
size. size 
White Tips i stn atlore sce sas CeO 6 eed 5 Sag $2.30 
iy: Pore rn ee ree rer ere eer ee rer ree eee ee 2.00 1.85 
No. 1 tall salmon cans, 4 dozen to case, weight 68 Ibs. 
UE. 6 Fade bs Prd edeccesdicegeeevin ees Shek esee's 
ES. oto ett Cid cin do hs Os olcae® Sache Rhdba dalled Os cee LO 
No. 3 square cans, 2 dozen to case, weight 93 Ibs. 
75 cents per dozen advance over price of regular No. 2% square, 
Soup Tips— 
No. 3 round cans (2 dozen to case) weight 68 Ibs ow cee 
No. 8 (1 dozen to case) weight 100 Ibs............. 3.95, 


The Griffith-Durney Company have announced opening 
prices on 1910 pack of asparagus put up by the West Coast 
Asparagus Company, at Holt, Roberts Island, San Joaquin 
county, California, as follows: 


No. 2% square cans, 2 dozen to case 








White. Green 
RE Wend whisde's ua oh bie des TAZ a $2.65 $2.25 
eID CORON 56:6 565 ose 6 ole owen bdintenbbbmowsas : 3.00 
EEE GCL PORTS | OPER ET Peer 15 
SS ee eros tere ee 2.75 
I ar een ane we% oS dhares vache ncabeees 2.05 
ESS ae irr rere Sr ree pee 2.00 
Se Ai ste cadcpiesn dhedecsedeeenges 1.75 
No. 1 square cans, 2 dozen to case 
White. Green 
Large (under 65 Spears)..........ccccesceeces $2.45 $2.00 
a eo SS Oe errr " 2.30 1.85 
No. 1 Tall Round cans, 4 dozen to case 
PE 5. bs alate abd « EMS MREs Oclt CR a.s 6 clk a stem whs cele 7 6 - 13 
A een Ne ail aed ane aha Salk uisd «eriakh ges aie a ewe bce & . 10 
Soup Tips— 
No. 3 round cans, 2 dozen to case...............4.. ee 
No. 8 round cans, 1 dozen to Cas€.........+...0+05: oo OD 


The prices quoted are f. 0. b. factory, common shipping 
point. Quotations are subject to change without notice. All 
orders subject to confirmation and subject to regular canners’ 
contract. 

There was a good booking of orders for asparagus subject 
to aproval of opening prices when named, and some of the 
advance orders have been confirmed, though some of the 
buyers are waiting awhile. Prices by the different packers 
show a noticeable degree of uniformity. Coast advices ind: 
sate favorable prospects for the asparagus pack this season, 
which is expected to cpen towards the end of March, whieh 
will give the trade new goods ready for shipment in early 
April. The 1910 pack of asparagus will come on a waiting 
market as stocks of old goods are virtually cleaned up. 














Canned Goods and Dried 
Fruits a specialty. Liberal 
loans on goods in store. No cartage or switching charges on 
carload lots consigned in our care. Drop us a line for rates 


and further information. The Kepler Warehouse Co. 


STORAG 


and Lake Connections 349 403 N. Water St. Established 
Warehouses C and D. Insulated Building, 1876 CHICAGO 


205-207-209 E. Indiana St. 
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ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


Caldwell’s Helicoid 
Conveyor, a_ perfect 
spiral with continuous 








PR Sey Or flight, no laps or rivets. 
CONVEYORS 1 Spiral Conveyors Furnished black steel 
Cable Conveyors or galvanized. 


Belt andBucket Elevators with either link belt- 
ELEVATORS ing or roll A 
Elevator Buckets of all kinds 


POWER Shafting, Mouldex and Beart 
TRANS- Machine Moulded Genre -iatnest list of patterns 
MISSION in exis 

MACHINERY ( Machiner Wor Rope Drive using wire or 


Manilla rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 





Catalog No. 28 will be sent, 
express charges prepaid, te 
anyone interested in eur lime 
of machinery. 





Standard Link-Belt Coaveyor. 


H. W. CALDWELL é» SON CO., Western Ave.. 17th-18th Sts., Chicago 


Eastern Sales and Engineceriog Office—Fulton Building, 50 Chureu Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 





























IT PAYS 


To investigate when there is a better 
way to do anything. 











It pays handsomely to go into the 
merits of Knapp Labeling and Boxing 


Machines. 


Sixteen years in the successful manu- 
facture of Labeling Machines enables us to 
furnish you with the best obtainable propo- 
sition for Labeling and Boxing cans. 


It pays the user to know about them. Leet us send you an outfit on trial. 


Write us for our new catalogue to-day. 


THE FRED H. KNAPP CO., Westminster, Maryland 
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Fruits—Conditions are virtually the same as existed a drawals and a few price changes, slight «ii, 
week ago, as regards demand and the position of the principal lines. The California canned fruit situation 


ances, on some 
a8 a whole jg 














varieties. The California Fruit Canners’ Association, how- strong. The Coast canners will be more ¢!osely ele 
: ; ~ — : by the end of spring than in a number of years’ aned up 
The California Fruit Canners’ Association’s quotations, Michigan ecanners have only odds and énds of thej 
f. o. b. coast, on 1909 packing canned fruits are as follows: season’s pack left unsold. The market: is strong on Mia 1909 
ARIETY. "0.2 Ms. 255 No.3 "pits ree also on og ae fruits. ———a 
v. . : . Extra Ne. 2i¢ Ne. Ne. Hg Ne. 236 uotations on peaches, f. 0. b. Baltimore, are giy 
wenn Ran | Stownd eh follows: No. 3 peeled pies, whites or yellows, 900 oye as 
Oe ...- 1,60 140 125 115 .... .... No, 10 unpeeled pies, $2.75; No. 3 unpeeled pies fox es. 
Apricots .... 2.15 185 .... 125 .... .... 100 .95 2 unpeeled pies, 65c; No. 2 standard yellow peaches 100 
¢ peeled .... 0 0... 0.2 cess 1,25 .... «2+ «++ No. 3 second yellow peaches, 70c; No. 3 standard’ _ 
ve sliced 2.65 casa peaches, $1.25 to $1.30; No. 3 extra select yellow no. ree 
EE, Phe’ é-0'c: ans 4 ie Joes cade ooee onee ss ee etes in heavy syrup, $1.45. Red cherries are quoted bichon 
Blackberries . 2.25 .... .... ..-- 1.10 100 .95 .95 Baltimore. Stocks of that grade are small. White _ Jn 
Cherries (R.A) 2.25 .... ...,. 140 125 115%51.10 .... are reported practically sold out. Cherry quotations there 
sé (White).. ee osat ssa8 1.40 1.25 1.15 1.10 saad are $1.20 for No. 2 extra preserved white m heavy * ere 
‘- (Black) 2.25 aage Kee ere gee @ osee ade. $1.40 for No. 2 extra fancy preserved white wax chen 
Grapes (W.M) See base Eg Fr 1.10 1.00 | eae aoe’ No. 2 standard white cherries in syrup, $1.05: in water ee 
Peaches (¥Y.F) 2:15 .... .... 1.35 1.25 1.10 .... .... No. 2 standard red cherries in water, 75c; No. 2 opener 5 
“ (LC). 230 .... .... 185 125 1.15 1.00 .... strawberries in heavy syrup are quoted f. o. b. Beltion™t 
‘© (L.0.8.) 2.30 180 160 135 .... 115 .... .... 95; No. 2 extra preserved select, $1.20 to $1.25; No. 9 
‘© (W.HL) .... .... .... 180 .... 1.10 1.00 .... standard blackberries, 75¢; No. 3, 85¢; No. 2 standard goo 
Plums (W.H.S.)2.30 1.80 1.50 1.30 1.20 .... «..+ «.. berries, 75¢; No. 2 standard black raspberries, 90¢, Pineapple 


Pears (Bart.). 2.50 2.15 is quoted there at $1 for No. 2 standard grated in syrup 


90 80 .75 .70 $1.55 for No. 2 extra preserved grated, 95¢ for No. 2 standard 


pS SA ie ere 

‘* (Egg)... 2.00 1.50 1.30 1.05 .90 .80 .75 .70 sliced, eyeless and coreless, heavy syrup. 
‘+ (@.D.).. 200 150 ..:: 106 90 80 .%5 .70 Oysters—The market on cove oysters, owing to searcity of 
‘© (Dam.). .... 0 26+ wees ees = 80 80.75 70 raw stock, holds firm and there is a fair demand. Quota. 
Raspberries .. .... sess aeee cece aeee 1,85 .... «++ tions on Chesapeake Bay stock f. o. b. Baltimore are ag fol. 
Strawberries ..... .... .... 225 2.00 185 .... .... lows: No. 1, 1%-0z., at 35¢; No. 1, 3-0z., at 52%%e; No, 1 
SE. -t.4% 5s ° oe %s ote¢,. 96.00 cape. 6R0G0 tera H0ds -70 4-0z., at 57%e; No. 1, 5-0z., at 62%; No. 1, 6-o0z., at 65e: No 
Nectarines ... .... .... ...- 140 130 .... .... «+. 1, 6-0z., extra selects, at $1.25; No. 2, 3-0z., at 70e; No, 2 
———— 08, 86 S105; Neo, $, Gen, at $1.15; No.2, 10-02, ee 
VARIETY. Gztras sirae” Extra Sind. Water “Pie "rid No. 2, 12-0z., at $1.35; No. 2, 12-0z., extra selects, at Ar 
a a = Sardines—Domestic sardines are firm and spot goods are 


——___——— ————— in fair demand. There is also reported a good business jn 


Apples ......... $.... $.... $3.75 $3.50 $.... $....... $.... domestic sardines, pack of 1910. An eastern advice says that 

Apricots ....... .... i sree stocks of % mustards in the hands of packers are estimated 
44 peeled.. .... wee «8426 400 1... «1.2... eee to be not over 25 per cent of the quantity held at this time 
ee MENG ala i648... saath, Pec adn camaen) Sesae cmt last year. 


Assorted ..-..-. .--- ee a nee een Lobster—Demand for canned lobster is rather qui 

6 ; § quiet, not- 
roe gg eo withstanding the lenten season, and quotations have under- 
Cherries (R.A.). .... - apc ibs ete n'y gone no change since last week. Stocks of canned lobster 


z om abit eee 5.00 4.25 po icler f: ““** are not heavy, and according to reports from the provinces 
G ae Yee nese oun ‘ 3.00 2.95 2 00° pA wey the catch has been running low. There is a pause in packing 
Teatien (Y 3: 5.25 4.50 ener 3.75 3.00 , ds hie operations until March. 

~ peed a ee: " ‘75 21 30 sit Salmon—The firm tone of the salmon market last reported 


(L. C.).. 5.50 4.75 4.25 3.75 3.15 3.00 
‘« (L.C.8.).. 5.50 4.75 4.25 3.75 .... 
a SUES sts, 6sde~ (ceae 009 
00 PEED Seth. ewe e Bake Wahew J dee 
Pears (Bartlett) 6.00 5.50 .... 4.25 3.25 2.00unp 


F ' is fully maintained. Prices on all grades are firmly held, as 
3.00. .... Supplies are limited. Demand continues for red Alaska and 
pink salmon is selling fairly well at the former quotation. A 
heavy consuming demand for salmon is looked upon as a cer- 
tainty, beginning with the early spring. The high price of 
































Plums (G. Gage) 4.50 3.75 .... .... 200 1.90 2.15 > 2 ee : ; ; 
‘6 Se OM on nae: have. xenbcas ors meat will materially assist in turning consumers’ attention 
‘© (@. Drop). 4.50 3.75 .... 260 .... wees. to the product, and supplies will be heavily drawn on. 
ee 0” SO ee le en 
ES | cc owl hak we vegan’ Nelee Bebe aeeees.s eles 
Serowherties ate Tends DY as.nc enka: ore Teens eee Canners’” Supplies 
on Ae PRET DUET Oe Pe Ok Pe PEL PE Cans—So far as the packers’ can market is concerned, 
If shipped 6 cans to the case figure No. 8 10c per dozen there is nothing new to be chronicled, the situation in that 
higher : respect being unchanged. Reports from Canada of a deal 
; between the American Can Co. and Canadian interests look- 
ever, has revised its spot list as published in THE CANNER ing to some sort of a merger is denied. : 
and the list as revised shows a considerable number of with- The Sanitary Can Co. is to begin at once the erection of a 
9 
THe CANNERS' FLAGS | | KELLEY-CLARKE CO. 
Every country has its flag, every canner has his brand, a 
brand is to a canner what a flag is to its nation, they both SEATTLE, WASH. 


serve the purpose of identification. 


Are you enjoying the exclusive use of your identification 
card, your brand? It is the EXCLUSIVE USE of the brand anne a mon 
that makes it valuable, and your brand should be recorded 
at Washington by registration so that you may enjoy the 


* 
EXCLUSIVE use of it. 
Write the Trade Mark Title Company, Fort Wayne, 


Indiana, for a full report on your brands today, for tomorrow 
24. CANNERIES 


may be too late. | 
“= ee ——— 
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THE ONLY CAN FOR 
SPECIALTIES 


The Sanitary Can is particularly well adapted to the 
packing of Oysters, Clams, Chowder, Shrimp, 
Baked Beans, Hominy, Sour Kraut, Apple 
Butter, Mince Meat, Jams, Etc. 





No Gas No Solder No Soldering Irons 
No Flux No Wiping No Tipping 


Your Double Seamer Readily Changed from one 
size to another 





Hominy packed without danger of discoloration. 
Three years use of the enamel can has demon- 
strated that this is positively the only pack- 
age which will keep hominy white 


Cans shipped either in bulk or in re-shipping cases 





SANITARY CAN COMPANY 


Factories : 
Fairport, N. Y. 
General Office, 447 WEST FOURTEENTH ST. indianapolis, Ind. 


Bridgeton, N. J. 
NEW YORK 





Sanitary Can Company, Limited 
Niagara Fails, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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large warehouse, three stories high, adjoining its present 
plant at Indianapolis. It will be used for the storage of 
cans and will be constructed of reinforced concrete on the 
Kahn system. The capacity of the new warehouse will be 
about 15,000,000 eans. The Sanitary Can Co. expects it to 
be completed in about three months. 

The American Can Company are not quoting for publica- 
tion, but will make prices known on aplication to their vari- 
ous offices or through their traveling representatives. 

The Sanitary Can Company has established 1910 can prices 
as follows: 

Season Prices. 
Enamel. 
$13.75 

18.25 

23.00 

24.00 

24.50 

26.50 

53.00 
March and April, in carload 


Plain. 
. -§10.75 


For delivery during February, 
lots, prices are as follows: 

Plain. Enamel. 

$13.50 
17.50 
22.25 
23.25 
23.75 
25.75 
51.50 

The above prices are the same as in effect in 1909; in mak- 
ing these prices the Sanitary Can Company is absorbing the 
increased cost of production, by reason of higher cost of tin 
plate. 

The Continental Can Company is quoting prices on pack 
ers’ cans for shipment at seller’s option subject to change 
without notice, f. o. b. cars at maker’s plant, as follows: 
No. 1, 1%-in. opening 
No. 2, 1%-in. opening 
No, 3s, 2 1-16-inch opening 

The Continental Can Company quotes the usual advance 
over these figures for cans manufactured of extra coated tin- 
plate, guaranteed to be coated with not less than 24% pounds 
of tin per base box, 112 sheets, size 14x20, and stamped 
‘‘ Extra Coated Tin’? in the bottom of the can. 

The Wheeling Can Company is quoting the following 
prices on packers’ cans for shipment at seller’s option, sub- 
ject to change without notice, f. o. b. sellers’ plant: 

No. 1s, 1%-inch opening 
No. Qs, 134-inch opening 
No. 3s, 2y;-inch opening 

The usual advance over these figures for cans manufac- 
tured of extra coated tinplate. 

The United States Can Company is making the following 
quotations on packers’ cans for shipment at seller’s option, 
subject to change without notice, f. 0. b. seller’s works: 
No. 1s, 15-inch opening 
No. 2s, 154-inch opening 
No. 3s, 2y,-inch opening 

The nsual advance over these figures is asked for cans 
made of extra coated tinplate, 24%4 pounds of tin per base 
box. 


INe 


- ses t 
o4ee 


5 to 15-ton lots 


The Southern Can Company is quoting f, »- 
more, for shipment at their option, subject 
out notice, the following prices: 


i, | a a a. 
2, 1¥-inch opening 
242, 2yz-inch opening 
3, 2y;-inch opening 
3, 2y,-inch opening (Jersey). 
. 3, 24-inch opening aed tall). 
. 10, 27-inch opening. . 
1¥2-inch solder hemmed caps 
2y7,-inch solder hemmed caps 
2;%-inch solder hemmed caps 
Tinplate—Market is quiet and unchanged, prices being’ 
follows, f. o. b. mill: ? 
Bessemer Steel Cokes. 
14x20 (107 Ibs.)....... LE EEE 2 
SONI OU BD ios oho ob oan cen Hanno <a cu ae 
iT 2 | eee rere eer rs eae : 
OE eae eee 
Pig Tin—The foreign market has been adv: anced duri 
week some 60 points, but no good reason can be found for: 
jump, and domestic consumers seem to regard it some 
as a joke, as business on this side 1s dee idedly quiet, 
more than ample supplies for all requirements. We quote 
follows, f. o. b. New York: ; 
Feb. 


$33.30 


Spot. 
$33.40 
1 to 4-ton lots 





Dried Fruit Market 





Trading on the spot is generally quiet, but the smallness! 
stocks keeps prices on a firm: basis: 

Apples—Spot prices are: Py rime evaporated, 714e per 
choice, 8c; extra choice, 814¢; fancy, 10¢; apple chops 
waste, 14%4c per lb. 

Apricots—Prices on the 
Choice quality, lle per Ib.; 
to 13e. 

Peaches—Prices here are: Standard, 5‘%4e¢ per lb.; ehoi 
6%4c; extra choice, 6%¢; fancy, 7%e per lb. 

Prunes—Prices on the an in Chieago remain 40-508, 
per Ib.; 50-60s, 5% ¢; 60-70s, 54%4¢; 70-80s, 4°%4¢; 80-90s, 4 

Raisins—The market is paths here, fancy fat Be contin 
at 6\4e per Ib. and choice at 54. 


in Chicago are as folle 
1144c; faney, 121 


spot 
extra choice, 


ALL KINDS OF BUGS. 


‘*Big bugs have little bugs 
Upon their backs to bite ’em; 
And little bugs have lesser bugs, 
And so on ad infinitum.’’ 
: Exchange 





TURN THIS WAY 
TO THE WANTS 


WANT ADs 











SELLING : 
CANNED 
GOODS 
W. S. KNIGHT & CO., Chicago, Ill. 


(F. ©. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 











Selling the output of canning factories is our specialty. We are always 

‘on the job” —and always trying hard to get “* The Market” for the 
packers we represent. And this, Mr. Canner, is mighty important to you. 
We are the kind of. brokers who work to get your price for your 
goods, not merely to find you a buyer at any old figure. We aim to 
truly represent the packer. When in need of the services of brokers: 
of this kind, drop us a line, or better still, call on us. 


WE MAKE LIBERAL AD 
VANCES ON CONSIGNMENTS 
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Che United States Can Company | 


CINCINNATI, OHIO 


LCi ow 
Our is 
STANDARD PACKERS CANS are clean and strong, made of 


the best material and as near perfect as it is possible to make them. 


SOLDER HEMMED CAPS are mace to fit the can perfectly so ; 


they can’t help but solder. 


SANITARY CANS.—We are making a special feature of this style 
can and are turning out all sizes of plain and enamel-lined. If you th 
had trouble with your open top cans last season, try a car of ours, r 
We never had a complaint on our Sanitary Cans last year. 








Samples sent on request. 1 


THE UNITED STATES CAN COMPANY : 


O. C. HUFFMAN, President. 
“C—O l 
ASSOCIATED COMPANIES: 


THE VIRGINIA CAN COMPANY 


BUCHANAN, VIRGINIA 





One of the best equipped Packers Can Factories in the 
country. Quick shipment to all Southern points. 


H. A. LATANE, Manager, 
Buchanan, Virginia. 


THE OLD DOMINION CAN COMPANY 


TROUTVILLE, VIRGINIA 


Located in the center of Virginia’s largest packing district. 


C. E. LAYMAN, Manager, 
Troutville, Virginia. 








Southern Sales Office for all Companies: 


F. B. SCHULTZ, Manager, 
Chattanooga, Tennessee. 
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WRITE TO OUR OFFICE NEAREST YOU. 
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Omaha 








Omaha, Neb., Feb. 12, 1910. 
The market on corn seems to continue very 
very firm with no perceptible change, with 
Stocks of course are not heavy 


Epiror CANNER: 
firm; prices remain 
every indication of advancing. 
in packers’ hands. i’ ? ne } 

Spot tomatoes are very firm, with no anxious sellers. 

No, 3 sweet potatoes are firm; no change on the price of 
No. 3 kraut; fairly good stock on hand. 
~ Phere is good demand for all kinds of canned goods and 
indications point to general clean-up this season. The demand 
in this section has been enormous as the season for Lent ap- 
proaches, naturally increasing the consumption ok ais Glade at 
canned goods and dried fruits. Trade is in a very healthy 
condition. Fey 


& 





San Francisco 








San Francisco, Feb. 12, 1910. 
Epiror CANNER: It is very hard to say anything new at 
this time concerning canned fruits. For the past 60 days ecan- 
ners have been shopping for sufficient supplies to fill orders. 
\ll of the canners report very short supplies right down the 
line. 
Pie Fruits are very firmly held and extremely short. Pie 
apricots are all out; pie peaches in very short supply, and the 
market is entirely bare of pie apples. The high grades in all 
lines are also very short. There is a fair amount of business 
coming to hand for this time of the year, and canners are very 

well satisfied with their reduced stocks at the present time. 
Tomatoes are more firmly held, and there is searcely suffi- 
cient to carry the jobbing trade into the next season. 
On Dried Fruits there is still a closer clean-up. Apricots 
are pretty well out; there is only one packer who is holding 


any of any moment. Peaches are also well sold up. Prunes, 
30/40’s, 40/50’s and 50/60’s, are pretty well sold out, a very 
small supply remaining. The export market in the past three 
weeks has cleaned up everything smaller than 90/100’s. There 
probably are not to exceed 75 tons of these small prunes to 
be had. The market is nominally 2*4¢ bag basis for 60’s, 70’s, 
80’s and 8e¢ bag basis for 90’s. 

The weather during the past couple of months has been all 
that could be desired from the farmers’ standpoint. There 
is plenty of moisture, and under ordinary conditions we ought 
to have abundant crops. CAL. 





Indianapolis 











Indianapolis, Ind., February 15, 1910. 

EpIToR CANNER: The long period of waiting to see others 
get business on No, 3 standard tomatoes at unprofitable prices 
has broken and the Indiana packer removed the lid and let a 
few cars out at 674%4c factory, but not for long. He is sitting 
on it tighter than ever and is holding out for 70¢ factory and 
better. A good, healthy demand has marked this week’s trad- 
ing with an urgent appeal for a shade under quotations. The 
real strength in the Eastern market is driving buyers to the 
Central States, and if demand continues better prices will be 
available. Underlying this demand lurks the true condition 
of jobbers’ stocks, pointing conclusively to a limited supply. 
A good demand for extra standard and fancy grades is note- 
worthy. Prices asked from 80e¢ to 90c, according to grade. 

The situation on spot corn is most satisfactory, with avail- 
able buyers at 72%c factory and limited stocks in packers’ 
hands. A few off grades have found buyers readily, but are 
now cleaned up. The strength in spot corn is so manifest that 
we are booking a greater volume of futures at 62%e factory 
than at any period last year. 

Hominy is a ‘‘headliner’’ in assorted cars at 45¢ factory. 
Kraut, pumpkin and string beans rather dull. 


























When the Consumer sees a POOR LABEL on 
your can, what impression does it make ? 


If a clean, sanitary looking HIGH GRADE LABEL en- 


circles your can, what impression does that make ? 


“THE MODEL SHOP” 


DELIVERS ONLY 


PERFECT LABELS 








DETROIT 


THINK IT OVER 


THE CALVERT LITHOGRAPHING CO. 


CHICAGO OFFICE 
Unity Building 
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Indiana has forged to the front as a packing state for baked 
and red kidney beans and are enjoying remarkable business. 
The tone of business is exceedingly good for the time of the 
year. E. L. SANFORD COMPANY. 





Kansas City 











Kansas City, Mo., Feb. 14, 1910. 

EpIToR CANNER: ‘Trade conditions on the Missouri river the 
past week has been normal. While no large sales have been 
made, there has been a steady buying and all of the jobbers 
report satisfactory business. 

About the same conditions in peas, corn and tomatoes exist 
as reported in my last. ‘the market on all three commodities 
is firm, with possibly a little stronger feeling on tomatoes and 
corn more than holding its own. Cheap standard corn seems 
to have been pretty well cleaned up. Several blocks of fancy 
standard are offered, and some purchases have been made on a 
basis of 6744c to 70e Kansas City. However, that seems to 
be the asking price factory. There seems to be no question 
that corn will be higher before the new erop, and, from all we 
ean learn, stock of first quality standard corn in first hands 
is light. 

The National Canners’ convention which was in session last 
week was not largely attended by representatives from Kansas 
City. As far as the writer can learn, only three of the brok- 
erage firms and none of the wholesale grocers had representa- 
tives at the convention. The firms represented were the Far- 
num Brokerage Company by R. M. Laas, secretary and treasurer 
of the company; M. J. Block of the Meinrath Brokerage Com 
pany, and R. C. Chambers of the MeManus-Heryer Brokerage 
Company. 

The readers of THE CANNER appreciate the reports that are 
given in its pages of the association meetings held in the 
various states, and especial interest is centered in the national 
convention at Atlantic City. They all know full well that this 
report will be the most complete given, as history repeats 
itself, and your convention number issued from the Louis- 
ville convention one year ago is still fresh in the minds of 
your readers and often commented on. TRELA. 


some packers of repute whose output is not so 
for a little less, especially when the goods are 
factory. That there have been sales at all the above 
admits of no question, but the extent of purchasing 
unanswered problem. 

The enthusiasm of old times seems lacking now, but it shoul 
revive soon. I fear that the consumption is less than jt doa 
be, in fact the effort of the convention to find out Se an 
and the remedy was and is apparent. ‘‘ Something js rotten ” 
Denmark’’—what is it? The industry needs advertising on 
the advertising must be thoroughly ‘‘rubbed in.’’ No medi 
cine can produce the desired results by having the patient 
just smell of the cork. If individuals do not want, oy cannot 
afford, to advertise by every method, they must combine to 
overthrow the enemy. ‘‘ Publicity’’ isa powerful Weapon for 
the honest and able packer, but it does not follow but what 4 
dishonest packer can put up a pretty big bluff. 

If my memory serves me rightly, for many years certain 
meat *‘packers’’ have been on the rack since the Cuban war 
and the public is confused between the domain of a ‘packer?! 
and a ‘‘eanner.’’ Just now the long suffering public js 
‘“boyeotting’’ the output of the ‘‘packers’’ and many a good 
housewife and thousands of consumers confuse the two, This 
ignorance is deplorable. ‘The innocent suffer with the guilty 
Let us not ‘‘hope’’ that darkness may give way to light, but 
turn on all the lights, Diogenes with his lantern and the Na. 
tional Canners’ Association with electric power. ; 

Generally in this state future prices of corn, succotash and 
frequently clams and lobsters are named, hence I look for an 
opening price in less than a week. 

As for spot business there is none. It is midwinter jy 
Maine. It is too cold for the ground hog to gambol in the sup, 

INDEX. 


large will 
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taken from the 
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New York 











Portland 











Portland, Me., Feb. 12, 1910. 

EpiroR CANNER: We who remained at home, and notwith- 
standing the large circulation of THkE CANNER, constitute the 
majority of its readers, await with interest the publication of 
the minutes of the convention. From this source we expect 
the facts, but from the pilgrims who sought the Mecca of the 
eanners we shall not only expect the facts but the fancies. 
In Maine a Jarge number were frozen to their chairs, a winter 
‘*style’’ peculiar to the state, except, as often has happened 
of late years, that it is colder in the Southland than in the 
Northland. 

Up to this time of writing we poor ‘‘stay-at-homes’’ can 
only ‘‘guess’’ at future prices. I expect the secret will be an 
‘fopen one’’ next week, but in my previous letters I have 
tried not to lead astray any reader of THE CANNER. Maine 
packers are in a strong position in so far as spot stocks are 
to be considered, for they are down to ebb tide, low water 
mark. As to the figures for 1910, while no one doubts but what 
they will range from 90¢ to 92%4e by the larger interests, yet 


New York, Feb. 14, 1910, 

KpITOR CANNER: It seems safe to assume that the canse 
of promotion of canned goods consumption will go forward 
under the stimulus of greater effort and more thorough ¢o- 
operation of the allied interests than was the case prior to the 
National Canners’ Association convention which ended its ges. 
sions in Atlantic City last Friday. There seems warrant for 
the assertion that the canning interests are now more alive 
than ever to the necessity for a development of the larger 
plans contemplated under the powers given to the publicity 
conunittee and the executive committee of the association, and 
it is not doubted that the members of these committees will 
evolve a systematic campaign that will lead to the widest pub- 
lic demand for canned goods products. Visitors and delegates 
to the convention’ from this market were impressed with the 
earnestness of purpose displayed by the packers in the need 
for co-operation to attain and secure the confidence of con- 
sumers. And the fact that it was made plain in and out of 
sessions that the packer is inviting public confidence, that he 
has nothing to conceal regarding his products is considered 
one of the best arguments yet advanced. The several issues up 
for, consideration between canner and distributer, it is held, 
give promise of amicable settlement and it seems certain that 
the jobber through the co-operation of the broker will be 
ready to meet the packer in such a spirit of fairness that the 
issues will be worked out to the mutual advantage of all. 




















SANITARY CANNERIES 
RE-INFORCED CONCRETE OR COMBINATION 


Geo. F. WESCOTT 
WHITE BUILDING 
BUFFALO. 


PLANS, SPECIFICATIONS AND APPRAISALS 
saaeth 











CHAS. D. PALMER FRED N. PALMER 


PALMER BROS., Inc. 


WHOLESALE 


MERCHANDISE BROKERS 
AND MANUFACTURERS’ AGENTS 


Fifteen Years’ Experience in This Territory 
We cover all Jobbing points in North, East, 
West and Central Texas 


Fort Worth Office: 
Claude Van Zandt & Co. 


202 Trust Building 
Dallas, Texas 
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There is in this market a good deal of satisfaction expressed 
over the arbitration features and development of these features 
‘ill be watched wit! unusual interest. 

So far as the local market is concerned the week has shown 
little important movement in any line. Buyers are still con- 

‘ry attention to such articles as are needed to meet 
exacting wants of the retail trade. A somewhat larger de- 
mand is noted from the jobbers for salmon as a result of the 

d consumption of this article since the opening of the 
Lenten season. The position so far as first hands goes re- 
mains unchanged. Stocks vre light, and so far as can be 
jearned there is nothing in red Alaska talls under $1.50 per 
Some business has been done at this figure in a 
small way. Bids of $1.47% per dozen have been refused in 
several quarters. Medium red salmon is scarce in second 
hands. ‘There is a fair offering of cohoes in both talls and 
fats. On talls $1.25 per dozen can still be done. The demand, 
however, is not large on the stock. Sockeye salmon closed 
frm, and there appears to be no pressure to sell. Chinook 
salmon is cleaned up from first hands and there appears to 
be little stock offered in any quarter from second hands. Pink 
salmon closes unchanged on the basis of 75¢ to 80¢ per dozen 
here. Demand seems to be a little more active on small lots 
and advices from the Coast indicate that holders are stronger 
in their views. There seems to be no doubt among holders 
that prices will go higher and that there will be a cleanup of 
stock long before the 1910 pack is ready for delivery. The 
statement is made on cumpetent authority that since the agi- 
tation covering the high cost of meats started there has been 
9 sustained increase in the consumption of all the cheaper 
grades of canned fish. This includes sardines. Stocks of sar- 
nes are in much closer compass than has been the case before 
na good many years. Some estimates place the total at less 
than 175,000 cases. ‘he packing season of 1910 will not open 
for several months and in the meanwhile it is not expected 
that opening prices will be named. A good deal of subject 
to approval of price selling has been done in both quarter oils 
and three-quarter mustards. On the old stocks sales are re- 
ported based on $2.60 per case f. o. b. Eastport for quarter 
oils in drawn cans. On key cans up to $2.80 per case has been 
lone. Some lots in three-quarter mustards have sold up to 
$2.20 per case. 

In sardines local operators have made extra effort to take 
advantage of the low prices ruling to advertise the cheapness 
of the product to the consumers, and in some cases placards 
have been furnished to retailers for display calling attention to 
the fact. This it is now asserted has been the means of a 
considerable improvement in the retail distribution. In some 
quarters, too, the fact that pink salmon is a cheap and whole- 
some substitute for high priced meats has been exploited. 

So far as vegetables and fruits go the business this week 
has not been active. For a part of the time a good many 
brokers and buyers were away from the market and the job- 
bers have been purchasing largely for actual wants of dis- 
tribution. There are signs, however, that jobbers are preparing 
to anticipate spring wants on some of the more important 
articles. It is conceded also that none of the big buyers in 
this market are carrying any considerable stocks of the staple 
vegetables and fruits. Tomatoes have been given a fair atten- 
tion locally, and the tone is strong on good full standard No. 
3 in Maryland pack based on 65¢ regular f. 0. b. factory. 
Sales covering a good many thousand cases in the aggregate 
have been put through at 65¢ factory. Here and there business 
hag been possible at 6214c¢ per dozen factory, but where less 


fining their 


jncrease 


dozen here. 
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figure has been accepted it has been shown that the quality was 
below full standard grades. A little more call has been reported 
on No. 2, and bids of 45¢ per dozen’on Maryland stock have 
met with rejection. Sales at 471%4c and even 50c f. o. b. fac- 
tory have been reported here. In a good many cases the 
retailer is giving this size a preference. There has been a 
fair call for gallons based on $1.80 to $1.90 per dozen for spot 
Maryland stock. There seems to be little demand at the 
moment for Jersey No. 3 and gallons. 

A better local interest has been noted for future tomatoes, 
though as a rule buyers are not taking hold. In most cases 
Maryland packers are refusing to sell under 6714c regular f. 
o. b. factory for season’s delivery based on a guaranteed ,100 
per cent delivery contract. It is conceded, however, that with 
spot stock selling around the present figures there is no in- 
centive for the buyers to anticipate their future wants. The 
selling that has been done in future tomatoes on the basis of 
6714e per dozen for full standard No. 3 is said to be a bad 
stroke of business for the packer, since it is more than likely 
that this year’s cost will be as high as was the case a year 
ago. In this event there will be little profit in sales at 67%4e 
factory under guaranteed delivery. 

The movement in both spot and future corn during the week 
has been on a smal! scale. Spot corn is firm on fancy grades, 
but slow of sale from first hands. Jobbers report a fair 
movement. It is expected that the coming week will see a 
material increase in the business in future corn. Maine 
packers are coming in the market, and 90¢ per dozen f. o. b. 
Portland, Me., is considered the established basis for fancy 
1910 pack. Old pack fancy is considered practically cleaned 
up in first hands. A nominal quotation of $1.02% to $1.10 
per dozen is given. Southern Maine style futures offer now 
more generally at 67%4¢ regular f. o. b. factory. Old pack 
Southern corn is in light offering. There is little doing at the 
moment in Western corn in either spot or futures. It is the 
opinion here that a good deal more buying of future corn will 
be done later on for the reason that retailers as well as job- 
bers are carrying no large supplies of 1909 pack. A good deal 
of increase in consumption is looked for in the next few weeks. 

Future peas call for attention, and it is asserted that sev- 
eral of the big packers during the convention period booked 
considerable business with local jobbers on the basis of prices 
named early in the year. Several of the leading state pea 
packers are in the market on 1910 pack, based on the prices 
named last year. Business is said to be fair on all the stand- 
ards and finer grades, though seconds are dull. Spot peas got 
a fair attention with buyers still disposed to give the prefer- 
ence to bargain lots in fair quality stock. There has also been 
a fair trade in future state string beans. Spot state No. 1 
refugees are reported firmer at $1.50 on best lots. Southern 
gallon green stock is closely cleaned up on this market, but it 
is possible to buy for shipment from factory at $3 per dozen. 
Gallon wax beans seem to be in free stock and $2.35 per 
dozen here ean be done. The tone is firm on No. 3 sauerkraut, 
and some buying is in progress at 60c f. 0. b. factory. Aspara- 
gus is firmer, and there is a little scarcity of tips on the finer 
hotel sizes in California 214-lb. eans. The stocks still held on 
the Coast are said to be badly broken as to assortment. 

In the line of fruits demand shows a fair volume of buying 
from the jobbers. in small lots, but so far there has been no 
important business from first hands. Coast advices note a 
good deal of picking up of standard and extra standard 2%4-lb. 
yellow peaches. There is reported to be a fair stock of second 
grades, and a little pressure to sell is noted in a small way. 


















E. EVERETT CIBBS) 


SOUTHERN CAN COMPANY 


BALTIMORE, 


capacity, storage and shipping facilities for handling the largest Contracts. In conjunction with all 
sizes of PACKERS’ CANS we manufacture a general line, comprising Cans for various purposes. 


Users of Cans may realize an opportunity to economize has been lost by failing to first consult us. 
Attractive lithographed packages of all descriptions. 


LEONARD BURBANK 


Vice President 


One of the largest and best equipped Independent Plants operating continuously, having sufficient 


MARYLAND . 


ISAAC ROBINSON 
Mgr. Packers’ Can Dept. 
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Southern peaches are held with more confidence in a small 
way on No. 3 in standard and extra standard grades. There 
has been a fair business in gallon apples, but no large lots 
have been moved. On Hawaiian pineapples a little more in 
terest is noted covering the grated and sliced. 

The impression exists that a considerable increase in the 
movement in both fruits and vegetables will be in order before 
the end of the month, since jobbers are carrying small stocks 
and will require a good deal of the general assortment in order 
to meet the larger demand sure to be noted when the spring 


season sets in. HuDSON STREET. 











Baltimore, Feb. 14, 1910. 

Epirok CANNER: Business last week was rather dull in Bal- 
timore, as most of the packers and brokers were at Atlantic 
City. The attendance at the convention was not as large as at 
Louisville last year and Cincinnati in 1908, many of the west- 
ern packers being conspicuous by their absence. The fact that 
there was no machinery exhibit was doubtless chiefly responsible 
for the smaller attendance. 

It must be admitted that the convention was rather prosy, 
there being too much sameness in many of the papers read. 
Many of these papers were of the same general character, 
namely, the quality of canned goods, and although they were 
excellent in themselves, yet they sounded trite to the canners, 
as they needed no convincing of the fact that canned goods 
generally were pure and of good quality and also that they 
were a necessity to the public. These papers would have been 
excellent ones to read to éther kinds of conventions, but it 
seems to me that the time of the packers could have been bet- 
ter spent on other subjects than listening to papers extolling 
the quality and pureness of the canners’ products. If they 
had been read to conventions of housewives or medical men, so 
that they would have come before the general public, then they 
would have been doing some good, but I feel that little good 
will ultimately be accomplished by the reading of that char- 
acter of papers to conventions of canners. It is true, they 
will be published in the trade papers, including your own ex- 
cellent paper, but unfortunately the consuming public does not 
get the opportunity to read these papers, so that much ammu- 
nition will have been wasted. If I might venture to give a 
little advice to the canners, I would say that they missed their 
mark to some extent in taking up so much time in reading and 
listening to these papers, and that better work for the general 
benefit of the canning business could have been accomplished 
if more time had been devoted to the matter of getting up 
funds for bigger work to be done by the publicity bureau in 
the matter of bringing these facts before the people who eat 
the goods. Now, I am not criticising the papers themselves, 
for, as I have already stated, they were most of them very fine 
indeed, but they were delivered in the hearing of men who 
knew already most of the facts stated and who therefore needed 
no convincing along the line of the subjects treated. If these 
papers could all be gathered together and published in the pub- 
lic press, not only once, but many times, then some. good would 
be accomplished, but I feel that very few people will now have 
a chance to read them, outside of men already engaged in the 
actual canning industry or in some kindred line or business. 1 
think that the interest of the canners would have been held 
better if the subject as to how to get out of the present rut of 
low prices (on tomatoes, for instance) could have been dis- 
cussed, for even with the knowledge that the actual stock of 
tomatoes on hand is not sufficient for the normal consumptive 


requirements of the country between now and next Season, y 
the price remains below cost. The packers need g Moet, 
lead them out of the present wilderness of depression and i 
is the man they are looking for, but he did not make his “4 
pearance at the convention. aie 

As indicated in the foregoing, the market on No, 3 Standar, 
tomatoes still remains round about 65c, and there jg no sn 
pect of a much better price being realized unless the bla 
get together and refuse to sell at the present market. Pg 
body concedes and admits that the price ought to be from fae 
10e higher, but how to get it there is the puzzling questi to 
Statistically, prices ought to be 80c, and every tomato hold 
knows it, but some of them need the ready money ang ra 
sell now, even though they feel confident that later on the mar 
ket will be higher. 

Corn is holding its position fairly well and is being cleaned 
up rapidly. It looks as though there will be no weakening ji 
the price of this line of goods. The demand for the general 
line was light last week, most of the orders being for gmaj 
lots and consisting chiefly of gooseberries and blackberries jy 
the line of small fruits, a few seconds peaches, pears and 
apples, and in vegetables, for sauer-kraut, sweet potatoes 
string beans and a few cheap peas. 7 ” 

There is an increase in the inquiry for future corn and to 
matoes, but very few packers seem willing to take on busines 
until they can get their acreage secured. Some tomatoes ¢ay 
be purchased at 671c f. 0. b. Maryland peninsula points, anq 
corn at 62%e f. o. b. country for standard Maine style. 

F TARTAR, 





New York Dried Fruit Market 








New York, Feb. 14, 1910™ 

EpiroR CANNER: For the most part there is noted a sloy 
trade in the general lines in dried fruits and nuts. This 
market on raisins and peaches has not responded to the stronger 
tone noted in wires from the primary market on the Coast, 
but there is a fair seasonable trade. Fancy seeded raisins 
are a shade easier at 6¢ in 1-lb. cartons, Eastern pack, but 
Coast pack goods are not offered freely in any quarter here 
under 644c. Buyers are showing no disposition to anticipate 
early wants, and the trade is distinctively jobbing in char 
acter. Choice and standard grades in peaches are dull, and it 
is possible on firm offer to shade inside figures. Quotations 
are given at 5% e for standards and 64e¢ to 6%e for choiee. 
A firm tone is noted in large prunes, but no large buying is 
reported on any size. Medium sizes 60 to 90 inclusive are 
to be had at a 2%e to 2\%e four size box basis f. o. b. Coast. 
Stocks of medium size here are in small compass, but there is 
a free offering from holders on the Coast. 

In dried apples fancy state stock is firm in the range of 
10%e to 11\4e as to seller. There has been a comfortable 
movement in the choice grades at 9c. Prime state stock is 
available as to quality and holder at 6%4¢ to 7c here. Stocks 
are in fair compass, but there is no decided pressure to sell 
good grades. Common stock is to be had down to 6e here. 
Chops and waste meet a better demand from preservers, and 
there is a little firmer tone noted on the best grades. Cherries 
are firmer at 17¢ to 18c, but raspberries are slow at 22c to 
22M%e as to quality. There is a promise of a better trade as 
the spring season draws on. Stocks carried by the jobbers are 
said to be moderate. HELLGATE. 


It pays to use CANNER ‘‘Want’’ ads. 
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NCIAL REPORT OF THE PUBLICITY COMMITTEE 
ma THE NATIONAL CANNERS’ ASSOCIATION. 

The following report of the Publicity Committee of 
the National Canners’ Association, which was audited 
by the American Audit Co., was submitted to the 
\tlantic City convention by Samuel F. Haserot, of 
( and, and shows how the funds contributed by 
and others for the purpose of advertising the 
merits of canned goods and running down false stories 
concerning the use of adulterants in same and cases 
of illness alleged to be caused by their use, were ex- 


Clevel 
canners 


pended : er Ves ited Ne 
RECEIPTS AND EXPENDITURES. 
RECEIPTS. 
Cash receipts from GUNES ddd e ssc kscand sens $20,692.96 
EXPENDITURES. 
and supplies 136.54 


Office expense—rent, light 
addressograph, 


Fixtures on hand—2_ typewriters, 
polygraph and supplies. .. 

\dvertising space in mediums as stated 

Ladies’ Home Journal, Ladies’ World, Saturday 

Pest, American Magazine, Munsey’s 
Everybody’s Magazine, Designer, 


504.02 
11,789.04 


Evening 
Magazine, 
Delineator. ne 
(Amount stated includes advertising agents’ com- 
mission of 15 per cent.) 
Salary and expenses of employees and representa- 
tives: 
Salaries— 
J. A. Harris 
FP. E. Gorrell 
John L. Freeman 
Bookkeepers, stenographers, type- 
writers, expert service, doctors’ 
certificates, detective service.... 


$1,085.00 
300.00 
100.00 


1,037.15 
—___— $2,642.15 


Expenses— 
PCE eee eee re 4 1,304.80 


4 


p 
F. E. Gorrell 97.25 
J 


ohn L. Freeman 120.00 
Bookkeepers, stenographers, type- 
writers, expert service, doctors’ 
certificates, detective service.... 
1,530.09 
— 4,173.24 
Postage 606.00 
Printing, stationery, booklets, mammoth advertising 
folder, typewriter rental, Delaware state tax..... 
Traveling expense chairman board of publicity.... 
Incorporation fee for incorporating National Can- 
ners’ Association, including attorney’s fee 
Cost of bond of treasurer for $10,000 
Cash on hand in treasury 


704.39 
108.60 


121.12 
50.00 
01 


$20,692.96 
1,552.50 
948.51 
3,168.70 


Advertising account payable 
Cash balance on hand after paying above account... 
Subscriptions unpaid 


Want to buy any seed? Use a ‘‘CANNER’’ classified ad. 


23 
FOOD LAW JUDGMENTS—FINDS RAISINS ADULTER- 
ATED. 


The Board of Food and Drug Inspection of the 
United States Department of Agriculture a few days 
since published notices of judgment Nos. 145, 146, 147, 
and 152 under the Food and Drugs Act. 

No. 145 refers to the adulteration of seedless rais- 
ins, packed by the Malaga Packing Company, Fresno 
County Cal., and found in the possession of the Con- 
necticut Pie Company, Washington, D. C. The rais- 
ins are said to have been adulterated in that they were 
in a filthy, decomposed condition, and infested with 
worms and other animal matter by reason of which 
they were unfit for human consumption. The goods 
were seized and condemned. 

No. 146 referred to the adulteration of raisins pack- 
ed by Rosenberg Bros. & Co., California. The goods 
were found to be infested with worms and other ani- 
mal matter. The raisins were ordered to be condemned 
by the court. 





PENDING APPLICATIONS FOR CANNED GOODS 


TRADE-MARKS. 

lhe following trade-marks have been favorably act- 
ed upon by the Patent Office at Washington, D. C. 
Any person who believes he would be damaged by 
the registration of a mark may oppose it. All inqui- 
ries should be addressed to the Trade-Mark Title Com- 
pany, Fort Wayne, Ind. 

Serial No. 40,839. Words ‘‘Country Club.’’ Owner, The 
Kroger Grocery and Baking Company, Cincinnati, Ohio. 
Used on wheat flour, canned vegetables, canned pork and 
beans and coffee. 

Serial No. 41,375. Words ‘‘St. Lawrence,’’ in connection 
with the monogram composed of the letters ‘‘St. L.’’ placed 
upon a shield, surmounted by a crown and surrounded by 
scrolls and sprays. Owner, The Burt Onley Canning Com- 
pany, Oneida, N. Y. Uscd on canned fruits and vegetables. 

Serial No. 42,222. Word ‘‘Olney.’’ Owner, The Burt 
Olney Canning Company, Oneida, N. Y. Used on canned 
fruits and vegetables. 

Serial No. 42,677. Consists of the letter ‘‘H’’ inclosed in 
an ornamental design. Owner, J. H. Hoffecker Canning 
Company, Smyrna, Del. Used on canned vegetables. 





A NEW JAPANESE TRADE MAGAZINE. 

Vice-Consul General E. G. Babbitt, of Yokohama, 

. has forwarded a prospectus of a new magazine being 
established in Tokyo by the Tokyo Industrial Asso- 
ciation, whose aim is to increase trade relations and 
maintain cordial connections with the business world. 
The foreigners who are mentioned as contributors, as- 
sociate editors, manager, etc., are nearly all Americans. 
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ANACORTES CREAMERY & PRODUCE COMPANY 
INCORPORATES—EXTENSIVE CAN- 
NING INTERESTS. 

The Anacortes Creamery Company, Anacortes, 
Wash., which has been engaded in business for the 
past five years, has just been re-incorporated with $75,- 
000 capital stock, under the name of the Anacortes 
Creamery and Produce Company. This concern owns 
and operates two fruit canning plants, one at Avon, 
Wash., a finely equipped factory, and the other, the 
larger of the two, at Anacortes, in connection with 


JAMES M. ARMSTRONG. 


which is the second largest creamery on Puget Sound. , 


The canning industry was started in Skagit county 
by Mr. W. F. Barth about five years ago. A year 
later Mr. James N. Armstrong purchased an interest 
in the business, which since has steadily increased until 
it became necessary to secure larger quarters, those 
at present occupied being inadequate for the proper 
conduct of the business. The Creamery Company 
therefore purchased the block and buildings of the 
Robinson -Codfish Company for a consideration of 


$35,000. The new location is consic 
best waterfront property in Anacortes. 

The Anacortes Creamery and Produce Company 
planning to enlarge its fruit canning plants to i 
them among the most complete and extensive jp the 
West. The company’s pack in 1909, it is reported Wa 
larger than any other concern in Washington, The 
canned, for instance, one-third of the entire pack s! 
apples in that state. 

The officers of the new company are as follows 
President, W. F. Barth; vice-president, Geo. W. Krebs. 
secretary-treasurer, James M. Armstrong, 

Mr. Armstrong is also secretary-treasurer of the 
Washington Fruit and Vegetable Canners’ association 
and keeps well posted in regard to the canning of 
fruit and the conditions in the state of Washington, — 

THE DELINEATOR FOR MARCH. 

Two women head the list in The Delineator for 
March with two very remarkable articles. Miss Grace 
G. Strachan, president of the Interborough Agsogja. 
tion of Women School Teachers, city of New York 
who speaks for 15,000 teachers in New York City 
alone, tells of their fight for equal pay with the men 
of similar rank. Mrs. Wilson Woodrow says some 
things in “The American Husband” that will stir up 
much comment. 

Kansas City’s remarkable method of dealing with 
its prisoners through a board of pardon and paroles js 
explained by Charles Dillon, under the title “A Ney 
Way to Save Men.” 

William H. Allen, director of the Bureau of Munic- 
ipal Research, discusses from a scientific viewpoint 
“The Institutional Church,” in which he discusses the 
social unrest in the church. An article of particular 
appeal to girls is, “What a Woman’s College Means 
to a Girl,” by Madeline Z. Doty. 

The fiction is pleasing. Virginia Frazer Boyle, Will 
N. Harben, Elizabeth Jordan and Thomas L. Masson 
contribute the leading stories. In addition Grace Mac- 
Gowan Cooke’s serial is continued. 

The fashions are outlined for spring in colors and 
with authority. Mrs. Simcox, in her letter, tells of 
the spring coats and the trotteur frocks. There isa 
sense of completeness about The Delineator for March 
that is very satisfying. 


red to be the 


REMINDED HIM. 


‘‘T wish I could remember,’’ said Rivers, ‘‘ what it was 


that my wife told me to do today.’’ 
‘‘Perhaps,’’ suggested Brooks, ‘‘she told you to bring my 
razor back. You borrowed it about a month ago.’’ 
‘‘Razor back? Razor back? I know now—I was to be 
sure to take home some pork chops.’’ 
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ARE THE CHEAPEST IN THE END 











Novel and catchy designs 
Artistic and attractive colors 





THE KIND THAT HELPS TO SELL 
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Semi-Monthly Report of National Canners’ Laboratory, 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are 
L 


published exclusively in THE CANNER. They 


in the first and third issues in cach month and cover topics of direct interest to canners, picklers, kraut cutters and preservers, 


Information for Vinegar Manufacturers. 

One of our clients asks us the following questions, and as 
other subscribers may be interested in the same thing we 
herewith reproduce the correspondence: 

‘*By ‘vinegar solids’ is it understood to be the water 
insoluble matter contained therein? What is the correct 
meaning of ‘reducing sugars’? What is the analysis for 
reducing sugars before and after inversion, also the direct 
and invert polarization on two samples made from cane 
sugars, one where the sugar has been inverted and one not? 
What is understood by invert sugars?’’ 

Our reply to the above questions follow: 

‘*Replying to your several questions will state that by 
‘vinegar solids’ is understood the non-volatile portion of the 
vinegar or the residue which is left by evaporating a definite 
amount of the vinegar to dryness at the temperature of boil- 
ing water. In the case of pure cider, the solids would con- 
sist of the ash, the reducing sugars, pectinous bodies and 
other non-volatile non-sugars, together with malic acid. 

‘*In regard to the meaning of ‘reducing sugars,’ this term 
in its broad application would apply to any sugar which 
would have the property of precipitating copper from an 
alkaline, cupric, tartrate solution such as is used for detect 
ing and determining reducing sugars. This would include 
the dextrose and levulose which compose invert sugar ob- 
tained by inverting cane sugar, also dextrose, maltose and 
other sugars obtained from starch or other products giving 
sugars on hydrolysis. In the case of apple cider the reduc 
ing sugars present have resulted almost entirely from the 
inversion of can sugar and so are laevo-rotatory or give a 
minus (—) reading on polarization. In the case of maltose, 
dextrose or other reducing sugars obtained by hydrolysis of 
starch or other products the reading is right-handed, or these 
reducing sugars are what are called dextro-rotatory sugars. 

‘“In regard to reducing sugars before and after inversion, 
no difference should be shown in the analysis as the result 
of the inversion, either in the amount of the reducing sugars 
or in the polarization; that is, no matter whether the reduc- 
ing sugars are laevo-rotatory due to the presence of invert 
sugar, or are dextro-rotatory due to the presence of dextrose, 
maltose or other products resulting from the hydrolysis of 
starch, the inversion of the sample should not materially 
increase the amount of reducing sugars or affect the polariza- 
tion materially. If any material change is shown in the 
amount of the reducing sugars or in the polarization as a 
result of inversion this is due (in the case of vinegars) to 
the presence of cane sugar which has become inverted, thus 
increasing the amount of invert sugar and giving a greater 
left-hand reading, consequently two samples made from cane 
sugar, one where the sugar has been inverted and one not, 
on analysis the sample made from cane sugar without inver- 
sion will probably show little or no invert sugar and a right- 
hand polarization before inversion, while after inversion a 
considerable amount of invert sugar will be found and the 
polarization will give a left-hand reading. If, however, the 
cane sugar had been inverted before being employed for 


making the vinegar the amount of invert sugar as well 
the poiarization should not be materially affecteq by ine 
sion on making the analysis. If there was a little cane cull 
present which had not been inverted some slight change 
to inversion of this sugar might be shown, but there should 
be no material change shown in the amount of invert g 
or in the polarization of the sample if the cane sugar 
been inverted before being employed for producing the Vine. 
gar. 

‘*TIn regard to the meaning of ‘invert sugar,’ as you will 
notice from the above statements, invert sugar is that par 
ticular reducing sugar obtained by inverting cane g 
It is, as peinted out, the sugar present in tne pure ap 
cider or vinegar which has resulted from the inversion of the 
cane sugar in the apple by the fruit acids. It is, of eg 
found in other products containing cane sugar where game 
may have become inverted through the action of fpgit 
acids.’’ 

. ary . ee 
National Canrers’ Laboratory. » 1010 

Gentlemen: Will you kindly inform us if 60° F. is the corpo 
temperature for the vinegar and water in making test for stre 
in vinegar on a ‘Twitchell Acidometer. Also if it is 60° or 79°, 
that the vinegar should be in ascertaining the solids with ap 
acidometer. In making fermented cider to pour over the generatoy 
to make vinegar what temperature is best, and how high or low, 
temperature would be permissible without hurting the generator jp 
making the vinegar. If using caramel made from apple produ¢t 
such as boiled cider, boiled to its lowest point, were used for color. 
ing cider yinegar would it be lawful and comply with the pure fogg 
laws? In making cider vinegar instead of distilled white yin, 
for making sweet pickles would it cause them to ferment dy 
hot weather? How would it affect them? Yours very truly, 

—__. 

Our reply to the above inquiries is quoted below: 

‘*Replying to your several questions, would say that 60 
degrees Fahrenheit is a standard temperature for most 
determination and would probably be the correct temperature 
at which to determine strength of vinegar for the Twitchell 
Acidometer, though we are not in position to state definitely 
the temperature at which your instrument has been stané- 
ardized. We should judge it would be about 60 degrees 
Fahrenheit, unless your instrument specifies some particular 
temperature that should be a suitable one. 

‘*TIn regard to your solidometer, it would be very important 
to have the temperature for which the instrument is stané- 
ardized. We could not state what this is, but you could 
ascertain from the manufacturer. Of course we do nét 
employ a solidometer for obtaining the cider vinegar solids, 
but evaporate a definite amount of the vinegar to dryness 
at the temperature of boiling water. Our results, strictly 
speaking, would be grams per 100 ¢.c. rather than per cent 
by weight, which would be slightly less for both solids and 
strength. It is customary, however, in ordinary operations 
to express grams per 100 ¢.c. as so many per cent. If your 
instruments are supposed to give per cent by weight your 
results should be slightly lower than ours 

‘*Of course it is never best to try to approach too near 
the minimum requirements; that is, there should be a slight 














HALLER'S AUTOMATIC PRESSURE HEAD BOTTLE FILLER 














Will handle any style bottle without change, no trays required. 


H'w is the most perfect of all the bottle filling machines ever put on the market. 


sizes to fill 7 or 14 bottles at a time. 
other bottle filler sold. Fills from any capacity up to 100 bottles per minute— according to 
number of tubes and size of bottle. 
catsup, salad or mustard dressing and similar product. This is beyond a doubt the most 
practical and complete machine for filling purposes. The list of manufacturers of food pro- 
ducts using this machine should be sufficient proof of its merits. Why not be among them? 


Made in two 


It 1s faster and easier operated than any 


Requires no particular experience to operate, and fills 





THE JOSEPH F. HALLER CO., sHerinanvite P. o. PITTSBURG, PA. 








Manufacturers of bottle and can filling Machinery for liquid and semi-liquid products 
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ee, 


he Progressive Food Packer 


Does not operate his factory on the guesswork plan. It is economy to have Chemical 
and Bacteriological tests made of everything used in the preparation of Food Products. 

This Laboratory makes these tests on a flat yearly basis at a price consistent with 
amount of work involved and about one-half the regular Commercial Laboratory rates. 














Analysis of Complete analysis to determine fat, total solids, proteids, cane sugar, 
Condensed milk sugar and ash. Sterilization. Bacteriz! count. Prevention of milk 
Milk sugar, separation, etc. 


After you have canned your goods and stored them in the wareroom 
how: do you know they are going to keep > Why not play safe, let us test 


Testing samples of each day’s run and then there will be no guess-work about 
Canned it. Our tests show to a certainty the keeping qualities of the goods—if 
Goods there is any danger of spoilage you are notified in plenty of time to save 
your pack. 
Solder and How do you know you are getting value received? 
Solder Hem- Are you getting what you ordered? Let us test samples and we 


med Caps will tell you all about them. 


Analysis Is your water fit for canning? Is it fit to use in making brine for 
of Water peas and other products ? Is it fit to use in your boilers so you will get 
the best results? A sample sent to us will bring you a full report. 


Salt Are you using PURE SALT, or are you paying for moisture, 
lime and magnesia ? Is it fit for Pickling and Canning purposes ? 


VINEGAR MANUFACTURERS will find our services valuable 


in analyzing their goods and giving them expert advice. We can detect 


Vinegar ; ——— 2 
adulteration or sophistication in any sample of vinegar, no matter how 
it is made up. 
Food Products Packers of Fruit Butters, Mince Meat, Syrups and Molasses, Jams, 
and Jellies, Catsup, Mustard, Salad Dressing and all other food products 


Canned Goods and canned goods will profit by our advice and assistance. 


Write for full particulars today. Prices consistent with your work 








National Canners’ Laboratory 
ASPINWALL, PENNSYLVANIA 
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leeway of 1/10 of 1 per cent or so. The United States 
standards for vinegar are all expressed in grams per 100 ¢.c., 
so that our figures would, of course, always correspond to 
those specified in the United States standards. 

In regard to the temperature of the fermented cider for 
the generators, the acetic acid bacterial would stand some- 
what higher temperature than yeast. However, we would 
advise against too high a temperature in your generators on 
account of the loss of both alcohol and acetic acid from 
evaporation, that is, it would not be wise to have the tempera- 
ture reach as high a point even as the acetic acid bacteria 
could stand without injury, on account of loss of alcohol and 
acetic acid from evaporation. We would suggest a tempera- 
ture of not over 85 to 95 degrees Fahrenheit for starting the 
generators. The fermented cider could reach a temperature 
of about 120 degrees Fahrenheit without destroying the 
vinegar ferment, but we would not want the temperature in 
the generators to reach over 100 to 105 degrees Fahrenheit 
even when working in full. 

‘“Caramel from apple products would be safer as a color 
for cider vinegar than the ordinary color which is usually 
made from glucose and which might cause the vinegar to 
give an abnormal polarization. As previously pointed out, 
however, we would advise against employing added coloring 
matter, depending upon securing the proper color of the 
cider at the time of grinding and pressing. If the pomace 
is not pressed too soon after grinding no trouble should be 
experienced in getting a sufficiently dark colored cider which 
will give the desired color for the vinegar. 

‘*On account of the apple solids present cider vinegar is 
not nearly so stable as distilled vinegar, so that picklers do 
not employ cider vinegar for the packing of pickles, as it 
holds them much less satisfactorily than the distilled vine- 
gar.’’ 

Some Interesting Facts Concerning Bacteria. 

There are so many peculiarities similar to plant life in 
bacteria that they are correctly allotted to the vegetable 
kingdom. In many ways they are similar to the higher 
forms of microscopical plant life, namely: Molds and yeasts 
which are classed as fungi, only they are much smaller. Bac- 
teria multiply by fission or division, from which characteristic 
they are called Schizomycetes, the division taking place by 
lengthening, when a shrinkage takes place. The yeasts 
multiply by budding, as also do some of the molds under 
certain conditions. The yeasts are termed Blastomycetes. 
The molds naturally grow in a thread-like manner, spread- 
ing out and sending up fine hair-like tufts or hyphae, hence 
they are called Hyphomycetes. The classification of bacteria 
is not complete; there are various forms which are taken 
as types, but changes often take place due to the character 
of the substances in which they are discovered, which will 
result in one class appearing very like another class. The 
classification as we have it is based upon the form, size, 
motility, manner of dividing, formation of spores, the pres- 
ence of flagella or hair-like propellors, their ability to resist 
high temperatures, the enzymes or products resulting from 
their growth, the colors formed by certain kinds, the flavor 
produced by others, their manner of growth on certain 
artificial media or food specially prepared for them and 
many other ways. 

A very short bacillus is often termed a bacterium. The 
spirilla or curved forms are often joined together to form a 
spiral and were called vibrios in Pasteur’s time. There are 
very great differences in sizes of bacilli, some being quite 
short and thick, others very long and delicate, and vice 
versa. Some have square ends, others are rounded. 




















THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 


In offering te the canning trade this work we do so in the 
belief that it is a complete and comprehensive 
text on the art of canning. 


PRICE $6.00 DRAFT WITH ORDER 
FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 

















There are many different kinds of bacteria whie, ae 
each other in all that the microscope will reyea] ot ae 
identification depends upon their behavior under ade their 
ditions. It is a fact that the identification of i 
bacteria can be determined by the microscope Fete few 
after observing a certain form in many conditions jtg ‘de but . 
may be pretty clearly determined. Changes in teginenatt 
while growing; cultivations in acid or alkaline nao 
vations in fluid and on solid media may give rise to i 
shapes, colors and products, which may be noted ay i th 
character of the organisms established. The action of — 
icals, dyes, salt and sugar solutions may cause what is A 
as plasmolysis, which is a shrinking of the c¢e]| membrane 
and the granulation of the protoplasm or contents wk 
cell. Sometimes the cell membrane disappears so that : 
bacillus appears as a row of little round balls. ™ 

One essential point has been clearly demonstrated that j 
that never, under any circumstances, will one type of bacil} * 
develop into another kind. If there are any that have bees 


produced from a mixture of two kinds it has not been shown 
but there is some evidence of this in disease organisms’ 
; > . Ins, 
especially in mammal and avian tubercule bacillj It is 
4 5 


known that bacteria may change materially, but their 
identity is not lost. We have seen certain species which 
ordinarily do not liquefy gelatin, suddenly divide into ty, 
classes, one of which will ever afterward liquefy gelatin and 
vice versa. Proteus Zenkeri is probably a type of ’ this 
species. 

It may be said of bacteria that they are omnipresent, as 
they are to be found in the air, in water, and a favorite 
resting place for them is on particles of dirt, dust ang 
floating matter. Living bodies and plants are not exempt 
from their presence, and where there is decayed matter they 
are present in vast numbers. In mid-ocean they are not 
found in the air because the air undergoes a purify} 
process. The air is almost free from bacteria at high alti- 
tudes, and at the depth of twelve feet the soil is almog 
free from them. Water from artesian wells is almost free, 
whatever contamination it has is due to the deposit of 
life from the surface. The air that is exhaled from the] 
is free; no matter how many thousands of bacteria gre 
inhaled, they are caught by the hairs and mucous in the air 
passages and cast out or eventually destroyed, except where 
disease is contracted. The origin of bacteria is not known, 
but is shrouded in the mystery of creation. There is ey 
dence that new species are created, although it cannot be 
stated as a positive fact. New diseases make their appear 
anee and cases of spoilage in food products occur whith 
seem to be new. The great majority of bacteria are ham 
less to man, indeed, are very necessary and indispensable gs 
decomposing agents of dead organic matter. Through ther 
instrumentality obnoxious accumlations are reduced to de 
mentary forms, capable of building up new life, both animal 
and vegetable. 

There is another class called pathogenic bacteria which a 
instrumental in the destruction of living animals, ineluding 
man. This class is to the bacterial flora what the poisondg 
plants and weeds are to the higher forms in the vegetable 
kingdom, and like these are in the minority. Bacteria, as we 
have stated, are almost universally distributed, but are mit 
always in the full vegetating form as we see them under the 
microscope. They become dried up, or in spore form at 
wafted through the air or are carried by water, until they 
are lodged upon certain kinds of organic material which far 
nish them the necessary elements for growth, which # 


FOR SALE 


Several new and second-hand Morgan 
Nailing Machines, No. 4, No. 8 and No. 
12, all in good condition. Reason for 
selling on account of change from wood 
to fibre shipping cases. 














Immediate Delivery 


Postum Cereal Co., Ltd. 
Battle Creek, Mich., U.S. A. 
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d vegetation. This is a multiplication which continues 
termes tain conditions arise, such as charge of temperature 
watt Ctl composition, due to their own action or the 
¢ oa gaeened by other kinds of bacteria vegetating at 
— time with them, or by conditions arising from 
the on eauses, when they either perish or pass into a resting 
yr onion state. The resting state is characterized by a 
i ing up of the cell membrane or the formation of spores. 
i it is probable that nearly all bacteria give rise to 
spores of some kind, this has not been demonstrated as a 
fact, because the conditions under which we cultivate them 
for study and observation are not always as favorable as 
the conditions under which they grow naturally; then, again, 
the extreme minuteness of many forms prevents the close 
examination necessary to establish a complete life history. 
There is evidenee that spore formation may go on in a 
field far beyond the power of our best microscopes. The 
phenomenon of spore formation is observed, however, in the 
life history of a large number of bacteria, and the formation 
and liberation of spores in many cases can be watched with 
interest in the hanging drop cultures. The formation of 
spores is not always due to the exhausting of the food sup- 


ply, ete, for it frequently oceurs when the nourishment is 


most favorable for natural vegetation or multiplication. We 
must make a clear distinction between spore formation and 
vegetation, the spores correspond to the seed in higher plant 
life and are formed for the perpetuation of the species, while 
the vegetation is a multiplication, not by seed formation 
but by division, and may go on almost indefinitely, as the 
bacteria are constantly transplanted into fresh nutrient 
material. (There are exceptions to this, however.) The 
pathogenic bacteria do not naturally show spore formation, 
because the living body supplies them constantly with fresh 
material for multiplication. Some of the pathogenic bac- 
teria when grown artificially in the laboratory on nutrient 
media do give rise to spores, showing their relationship 
to the ordinary non-pathogenic bacteria. Anthrax and 
Tetanus are examples of this kind. 

Nearly all text-books speak of two kinds of spore forma- 
tion, viz.: Endospores and arthrospores, from a theory ad- 
vanced by De Bary. The endospore is always formed within 
the cell. The arthrospore formation is supposed to be a 
complete thickening of the cell membrance which contracts 
so that the cell thus becomes a spore. The arthrospore 
theory, however, is not well founded because the actual 
observance of this phenomena is wanting. We are only 
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certain of endospore formation. The formation of spores is 
thus observed: The whole bacillus is first seen as a color 
less, homogeneous cell, showing no bright spots. When it 
advances to the state of spore formation, fine granules can 
be detected seattered throughout the cell, some very small, 
others larger and irregular, one bright spot continues to grow 
larger and brighter and the other granules may probably be 
absorbed by it—the bright spot, at first irregular, now begins 
to assume definite shape, either round or ellipsoidal, with a 
dark line forming around it which seems to grow thicker, 
forming a wall which seems to enclose all the contents or 
protoplasm of the cell, or the protoplasm may go to build 
up the spore wall, which is probably the case. The old 
cell is now merely a shell containing the spore and may 
soften and disappear in the surrounding fluid, leaving the 
bright spore in a free state. In some cases the cell remains 
together with the spore and may not dissolve. This com- 
plete process may oceupy several days, but is often accom- 
plished in a much shorter time. 

Ordinarily one spore develops in a single bacillus, but A. 
Koch has mentioned that Bacillus Inflatus has two; this is 
improbable. Not every bacillus gives rise to spores—it 
simetimes is observed that a whole chain of bacilli will be 
seen wth spores excepting one or two which seem barren. 

Spores develop in a certain position in the bacilli of the 
same kind, which is a guide to the student for identifica- 
tion. When a single spore develops in the end it is named 
a terminal spore, when in the middle of the cell it is called 
a median spore,.when in a position between the two it is 
called an intermediate spore. During spore formation the 
form of the mother cell may remain unchanged, but more of 
swelling takes place at the point of spore formation, so that 
the bacillus represents a drum stick, club or nail head, if 
the spore is terminal, and may resemble a spindle or lemon 
if the spore is median or intermediate, this form is desig- 
nated as a clostridium. 

As we have stated before, the formation of spores is the 
means of perpetuating the species, consequently a number 
of bacteria are known to give rise to spores whenever the 
conditions are such that the bacilli cannot continue in the 
vegetating state. In order that the spore may be able to 
live through great changes in temperature the cell wall is 
thick and not easily penetrated by heat or dyes, conse- 
quently in the ordinary staining methods the spores pre- 
sent their oil-like refractory appearance, while the surround 
ings are perfectly stained. 

On account of the heat-resisting power of spores, the study 
of this phenomenon is interesting to the canner. At one 
time it was believed that the bacilli as well as the spores 
could be destroyed by 212 degrees Fahrenheit steam heat in 
fifteen minutes, and no less an authority than Koch fell a 
victim to this theory, which E. van Esmarch overthrew. 
The spores of some bacteria were found to be able to sustain 
life after continuous boiling for six to tén hours. The same 
spores were destroyed, however, by a temperature of 250 
degrees for fifteen minutes, steam heat directly applied. 
This extreme heat-resisting power led some famous bacteri- 
ologists into error. Prominent among them was Von Liebig, 
who built up 2 theory of spontaneous generation, founding 
it on the life which spontaneously destroyed certain infusions 
such as meat, milk and hay, after all life (as he thought) 
had been killed by boiling heat. Pasteur and Tyndall did 
not follow this theory, but labored to discover the cause of 
their failure to preserve certain infusions. After numerous 
experiments they were able to state positively that there 
were forms of life which could live through the boiling 
point, so the system of discontinuous heating was discovered 
by Tyndall, and this method of sterilization is still used to 
this day as a means of sterilizing certain materials which 
are altered by the employment of high temperatures. 

The theory was built upon the fact that the tender, vege- 
tating forms of life were easily destroyed by temperatures 
as low as 160 degrees Fahrenheit, consequently after heat- 
ing once the first day, Tyndall allowed the infusions to cool 
and stand long for the spores to begin to develop into 


bacilli, when he again subjected them to a second heatin 


and repeated the process three times, by which he killed of’ 
the spores having all started to germinate. While thie all 
8 sys 


tem is useful for the sterilization of some 
not be declared infallible, since only the aerobic bacter: 
(namely, the bacteria which grow in the presenee of “erla 
would develop from their spores during the intervals },: 
tween the heatings. The spores of the anaerobic bake 
would not germinate unless the process were repeated - 
condition where air was expelled. This would require * 
number of heatings, some after exposure to the air for * 
spores of aerobic bacteria to germinate and some after 4 
clusion of air for the spores of the anaerobie bacteria + 
germinate. For ordinary purposes, however, the temperaty : 
of 250 degrees Fahrenheit was found sufficient to destroy > 
life in material which was not altered by the heat, cong 

Under ordinary conditions the spores of bacteria wij] live 
for a number of years. Cold does not seem to destroy the 
spores and only a few antiseptices will kill them. Preggure of 
great power does not destroy them nor have electricity ae 
the X-rays proved successful destructive agents, Radium 
has no devitalizing power, as demonstrated by Prescott 
Carbolie acid, bichloride of mercury and hydrocyanie acid 
will destroy them in a few minutes, but ordinary antisepties 
in such proportions as are commonly used for the presery 
ing of certain condiments do not destroy the Spores, but 
produce conditions which are unfavorable for their Vegetat. 
ing into full-grown bacilli. 

The spore is the life seed of any given species, and if gj 
moisture is absorbed from its surroundings it will dry up, th 
membrane around it will harden, and it may cling to’ dust 
or floating particles in the air and be wafted here and there 
by currents of air until it falls into a substance suitable for 
its germination, or it may die, although it has been know 
to remain alive and have the power to germinate after many 
years of dormancy. ; 


infusions, jt ar 
J 


When it falls into a suitable medium for its germination 
the spore wall softens and a considerable amount of moisture 
is absorbed, which results in the development of a living 
cell; this will lengthen and divide, remain attached or be. 
come free, until the conditions are reached for the cells to 
form spores again. Spores do not multiply, they simply 
furnish the life for one new cell, which will multiply, ~ 

The germination ef spores is different in many cases, a] 
though it is probable that spores of a given bacillus always 
germinate in the same manner. The observation of spores 
germinating is a tedious proceeding, requiring much time and 
careful preparation. It is usually observed in the hanging 
drop culture, which is made by placing a drop of nutrient 
material on a cover glass and inoculating this with a species 
which has formed spores in some other medium. The cover 
glass is then inverted on a slide with a hollow-ground cell 
in the center so that the drop will hang without touching 
the glass, the cover glass being sealed all around by vaseline 
to prevent evaporation. The edge of the drop is found with 
the low power objective first, and then a drop of cedar oil is 
placed on the top of the cover glass and the 1/12 oil im 
mersion lens is brought down into focus. The first sign 
of spore germination will be a glistening of the spore, whieh 
will be seen to swell and lengthen, grow less bright, until a 
homogeneous cell is formed showing very little or no refrae 
tion. .The germination is accomplished in several ways. 
Probably the most common method of spore germination is 
the growth of the bacillus from one end. The end appears 
to open and the young cell pushes out in the long axis of the 
spore. Another method is the opening of the spore at the 
sides, when the spore seems to split in halves, letting the 
young cell out in a right angle to the long axis of the spore. 

Another method is the opening of the spore wall on one 
side through which the young cell emerges in a bent form, 
the middle coming out first and then the ends, causing the 
young cell to look like a magnet or horseshoe. 

Another method of germination is the swelling of the 
spore by a gradual elongation of the spore, which seems to 
absorb moisture, increasing in protoplasm until a fully 
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sj is boru, able to multiply in the regular manner. 
spores is most interesting to the manufac- 
ywroduets, for the reason that they are very 
etant to heat, which is usually employed to sterilize all 
penn yoods and many other kinds of goods as well. There 
anne varities of spores which live through continuous 
nee for five hours and more, but are killed at 250 degrees 
paprenheit by directly applied steam heat in about fifteen 
: Now, this heat must come directly onto the spores, 
ao the larger and denser the volume the longer it takes to 
neat the center. Various liquids, such as soups, are eanned, 
which convey the heat better than heavier materials, such as 
eorn, peas, meats, ete., and to destroy the spores of certain 
elasses of bacteria the temperature of 250 degrees Fahren 
heit must reach the center of the package and be maintained 
for about fifteen minutes. For experimental tests there are 
made especially for this purpose self registering thermom 
eters which fit into the can and remain in the center. When 
the temperature reaches 250 degrees Fahrenheit the mereury 
does not drop on cooling —owing to a construction in the 
until it is shaken down by gentle 


jeveloped ceil 1° 
The study of 
turer of food } 


minutes. 


tube which holds it 
tapping. 7 , 

Valuable knowledge may be gained by the canner from 
personal experiment with this device in his sterilizing 
processes. By noting how many minutes it requires to reach 
the proper temperature after the retort thermometer indicates 
the right temperature on the outside, he can know just how 
long he must process his goods to destroy the spores of such 
bacteria as are known to infest the particular product he is 
canning. The canner must first study just what bacteria are 
continually present in the particular products he is manufac 
turing; this is found out by cultivation on nutrient media 
similar to those products. 

Cane and Corn Sugar Vinegar. 


National Canners’ Laboratory, Aspinwall, Pa. 

Gentlemen: Please furnish us complete information how to manu 
facture cane sugar vinegar and corn sugar vinegar, also name the 
grade of sugar best suited for the manufacture of cane sugar 


vinegar and corn sugar vinegar. Yours very truly, 


Our reply to the above inquiry follows: ‘‘ Replying to your 
inquiry, the only requirement for cane sugar vinegar or for corn 
sugar vinegar, or glucose vinegar (as it is specified in the 
United States Standards) is that either of these vinegars shall 
contain not less than 4 per cent acetic acid derived from the 
fermentation and acetification of the respective products, conse 
quently a cane sugar vinegar can be manufactured from any 
sugar-house product such as refiner’s syrup, molasses, cen 
irifugal sugars, or even the better grade of brown sugars which 
have undergone refining processes to remove objectionable 
flavor. 

Now, whichever one of these raw products you wish to utilize 
would depend upon the character of the vinegar you wish to 
produce, and, of course, the price which you will be able to get 
for same. Beet-sugar molasses is, of course, out of the ques- 
tion for the production of sugar vinegar on account of the large 
amount of salts and objectionable flavor, but refiner’s syrups, 
molasses, centrifugals and the better grade of brown sugar 
from cane sugar can be used. 

If refiner’s syrups or molasses is used, all that will be neces- 
sary is to dilute the syrups to the required density so that your 
solution for fermenting will contain about 8 per cent to 10 per 
cent of total sugars, if you wish to produce a vinegar containing 
from 4 to 5 per cent acetic acid. If you wish to produce a little 
stronger vinegar, the molasses or refiners’ syrup could be re- 
duced until the total sugar content was not quite so low. A 
solution containing from 10 to 12 per cent of total sugars would 
undergo. alcoholic fermentation satisfactorily, and, in fact, if de- 
sired, you could dilute your solution to contain from 13 to 14 
per cent total sugars, though if you wish to manufacture a 5 to 
6 per cent vinegar probably a dilution to give from 10 to 12 
per cent total sugars will be most satisfactory. 

**With the molasses or refiners’ syrups there should be no 
trouble in regard to alcoholic fermentation after securing the 
proper dilution. This solution could be run into your fermenta- 
tion vats and fermented by the addition of yeast the same as 
you would treat cider, and after the proper alcoholic fermenta 
tion has taken place it would be ready for your acetic acid 
generators, and could be treated just the same as fermented 
cider. 

“‘Tf you wish to produce a better grade of vinegar as re- 
gards flavor, you could use the centritugals, or partly refined 
brown sugar, such as coffee sugar, if the expense of same would 
permit. In this case it would be necesasry to add sufficient 
water to the sugar to give you the required sugar strength of 
about 10 to 12 per cent if you wish this amount of total sugars, 
when the solution could be fermented as in the ease of molasses 
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or refiner’s syrups. If you found that the yeast did not develop 
as readily upon the sugar solution as desired, it might be nee- 
essary to add a little ammonium phosphate, but this would be a 
matter for subsequent decision. 

‘‘In making up the sugar solution from centrifugals or 
brown sugar it will be necessary to make allowance for mois- 
ture and non-saccharin matter. You probably will be able to 
secure centrifugals containing around 95 per cent of total 
sugars, or they might run from 95 to 98 per cent; in such case, 
no great allowance would need to be made for moisture and 
non-sugars. In the ease of brown sugar, however, more mois- 
ture is present, and probably the sugars would not test more 
than 85 to 90 per cent total sugar, in which case an allowance 
of about one-tenth would need to be made—that is, to produce 
a sugar solution containing 10 per cent of total sugars you 
would need to take 11 pounds of sugar where you otherwise 
would take 10 pounds. 

‘<TIn regard to the manufacture of corn sugar vinegar, any 
of the liquid glucose products could be used. However, as the 
liquid glueose products contain considerable dextrin which is 
not so readily fermentable, it probably would be advisable to 
specify a highly converted glucose in purechasing—that is, a 
glucose which has had the starch converted chiefly into dex- 
trose; in fact, if you do not find the price too high you would 
probably find the solid grape sugar to give a larger yield of 
aleohol than the liquid glucoses, as practically all of the sugar 
there would be converted into dextrose, which is readily fer- 
mentable, while in the liquid glucose a large percentage of 
dextrine is present, which is not readily fermentable. 

‘‘We would suggest that you take up this matter with the 
glucose concerns from whom you wish to purchase, telling them 
that you want to get the cheapest glucose suitable for the man- 
ufacture of vinegar. The preparation of the glucose for the 
manufacture of vinegar would be the same as with sugar—that 
is, you would prepare a solution containing 10 to 12 per cent of 
total sugar, which would be run into your fermentation vats, 
fermented and later acetified, the same as with cider. As with 
sugar, it may be necessary to employ some ammonium phos- 
phate to insure best results on alcoholic fermentation.’’ 


IMPORTANCE OF GERMAN FRUIT TRADE—THE 
DRIED FRUIT IMPORTS. 

Germany imported fruit to the value of $22,491,000 
in 1908 and to the weight of 429,761 tons, and re-ex- 
ported a considerable amount, owing to the favorable 
situation of Hamburg for supplying various markets 
to which this city has numerous transportation lines. 

The importations of dried fruits embraced prunes 
to the value of $3,308,200, weight 38,000 tons, and 
apples to the value of $2,046,800, weight 13,291 tons. 

The American trade in the foregoing is especially 
important as respects importations of fresh apples and 
the various classes of dried fruit. However, while 
the importations of apples have increased steadily from 
132,433 tons in 1905 to 180,017 in 1908, the share of 
the United States in this business has progressed in 
the opposite direction, as follows: In 1905, 14,906 
tons ; 1906, 10,502 tons ; 1907, 9,229 tons; 1908, 4,325 
tons. 





These figures contain facts in sufficient detail 
show that the fruit market of Germany is one of . 
mense importance, one which the United States jg nf 
ticularly qualified to supply, and, at the same nd 
one in which American shippers have held their groun} 
only as respects certain qualities such as they alon, 
could furnish and in which they have Positively i 
a great deal of ground within the last five years. 


COMPLAINTS OF GERMAN IMPORTERS, 


Within the last few weeks I have received communi 
cations, written and verbal, from a considerable num- 
ber of the best known importing houses, who merely 
repeat themselves in stating the inconveniences re- 
sulting from the unsatisfactory organization of the 
American fruit trade and the presence in the business 
of many weak firms with speculative tendencies, The 
complaints chiefly dwelt tipon are these: (1) Failure 
to deliver fruit contracted for on a rising market; (2) 
deliveries of old fruit when fruit from a new crop js 
expected; (3) moistening of dried fruit to gain 
weight; (4) shipment of incompletely filled boxes: 
(5) inaccurate marking of cases. 

The firms consulted have expressed great satisfac. 
tion with my suggestion that they formulate their com. 
plaints and make suggestions for the betterment of ex. 
isting conditions, and I submit herewith extracts from 
their responses. (The names of the writers can be ob- 
tained from the Bureau of Manufactures. ) 

From California we import prunes, apricots, pears, peaches, 
raisins and evaporated apples; and from New York evapo: 
rated apples and chopped apples. The business increases jts 
volume, being governed principally by the demand for dried 
fruits in the United States. Germany imports plums from 
Bosnia, Servia and France. The French plums are preferred 
to those from California, although much more expensive than 
the American fruit, because of their excellent preparation, 
These fruits are offered and sold many months before the 
harvest, and the business is, therefore, speculative in char. 
acter and consequently hurtful to those who operate on 
another basis. Nevertheless, in a trade so important, specu- 
lation is necessary and is controlled by the amount of money 
on the market; that is to say, when money is cheap im. 
porters buy large quantities of dried fruits for future deliy- 
ery, and when money is dear the contrary is the case. 

It is complained that, as respects American apricots, there 
is an insufficiently sharp distinction between ‘‘standard 
choice,’’ ‘‘extra choice’’ and ‘‘fancy’’ qualities. What one 
buyer purchases as choice and receives as such, another 
buyer receives and delivers under the trade term of ‘‘extra 
choice.’’ 

Complaint is made also that cheap outside plums are often 
marked and offered as Santa Clara plums, and of late and 
not infrequently old-crop plums have been palmed off as fruit 
of the new crop. A tendeney is observed toward short- 
packing the cases. 

We hear a good many complaints of evaporated apples 
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which contain too much moisture, a circumstance which, if 
it adds to the shipper’s weight, leads to trouble for the 
importer on arrival in Germany. 

One way of overcoming these difficulties would be a proper 
organization of your trade, so that fruits like grain might 
be accompanied by official certificates, stating the exact 
quality of contents as officially ascertained, the true place 
of crigin, the actual year of growth, the sound and merchant 
able condition, and, as to plums, the number per pound. 

DRIED-APPLE TRADE SPECULATIVE, 

Another firm declares that the dried-apple trade is 
almost entirely speculative, contracts being made from 
February to April for delivery in the following Oc- 
tober and November: 

As many of those firms are not financially strong, they do 
not deliver when the market goes against them, while we 
buyers are compelled, by the courts, to deliver, and we 
obtain no redress from the sellers in the United States. We 
ourselves have submitted to very heavy losses and recovered 
nothing, as our sellers do nothing. 

Still another firm writes as follows: 

With the exception of two or three firms, who make excel 
lent deliveries, we are without confidence in sellers. When 
the market is against them they either do not deliver at all 
or make bad deliveries, which amounts to the same thing. 
The chief business is carried on by American firms who are 
without standing in their own country, but as they are 
cheaper than the reliable American houses and as European 
buyers are careless, or are tempted by low prices, they 
bring troubles upon themselves by their own fault, and not 
withstanding their unfortunate experiences. The conse 
quence is that in a trade in which there are many first-class 
houses the control of the market is latterly in the hands of 
firms of poor standing. 

Last season thousands of cases on the New York market 
were refused the poor quality of the contents, 
some of the fruit containing 29 per cent of moisture. This 
fruit was European buyers as ‘‘prime’’ by the 
owners, Who otherwise would not have delivered at all, and 
thus faith in American shippers has fallen very considerably, 
and with reason. It would be easy to state the names of 
the good and bad shippers in the United States, but I do 
not care to. For thirty-seven years I have represented 
of New York, and I can rely upon their shipments; however, 
during the last few years we have done very little business 
of the generally demoralized condition above 


because of 


sent to 


on account 
referred to. 
GOVERNMENT CHEMIST’S REPORT. 

Dr. Carl Meyer, sworn chemist of the State of 
Hamburg, who analyzes dried apricots, states that 
since the beginning of September, 1909, 64.5 per cent 
of the samples submitted to him proved to be good, 
and 35.5 per cent were refused because of the exces- 
sive content of sulphurous acid. The content of sul- 
phurous acid, according to the tables of the local med- 
ical authorities, may reach 0.125 per cent, and the 
merchandise is regarded as admissible; the dried ap- 
ricots which were accepted after analysis ranged in 
their sulphurous content from 0.053 to 0.124 per cent, 
an average about 0.1 per cent. The samples of goods 
refused showed a content of from 0.132 to 0.240 per 
cent, and averaged about 0.140 per cent. 

The following extremely interesting suggestions 
and opinions are furnished by a German firm: 

The principal thing to be considered in respect to the fruit 
trade and our troubles is some method of correcting present 





conditions. To achieve this result it will be 
the countries of origin to control the central] 
wisely considered legislation. 

Turning to evaporated apples from the eastern states . 
apricots, plums, ete., from the western states, it seems hee 
desirable that in the central markets, such as New York Se 
Francisco and San Jose, endeavors be made to obtain — 
lar official quotations from chambers of commerce or fee 
official persons, on the basis of which advances might te 
made by seller and purchaser at the central market. mall 
tioned, as well as at Hamburg or Bremen. i 

To show what is meant, let us first advert to present meth 
The most important business is transacted in October 
October-November, November-December, and de facto adeliy. 
eries must be made on the 24th of the contract month, 
Therefore, as we are informed, the American banks place 
funds at the disposition of the speculators or commission 
firms, whereby they are enabled to accept fruit from the 
packers on October 24, November 24 and December 24 on 
delivery at the banking houses of the bills of lading ‘ad 
shipping documents. While this is in the interest of pygj 
ness, it also forces weak houses to sell in the wildest and 
most speculative manner, often selling when without a coy 
of their own, and paying their bankers by exporting their 
purchases. Whereas, in earlier years, sales of dried fruit 
only began in May and June, when actual crops could pe 
forecasted (serious American business houses pursue this 
method to-day), speculators now sell in February and Mare) 
when it is impossible to know how the crop will turn out: 
and then, if the market runs against them, they fail to de. 
liver at all, or else make bad deliveries. 

To return to our suggestion above, that official quotations 
be. made, deposits might be made by the parties to actual 
dealings on the basis of these quotations, which would elimi- 
nate the purely speculative element operating as described, 
In the interest of trade, banks at the proper places should 
control dealings in futures by requiring deposits, based upon 
officially ascertained facts. 
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DISCUSSION OF THE PIG TIN SITUATION. 


In discussing the pig tin situation, C. S. Trench & 
Co. say in their market report of February 2 that “The 
feature has been, and continues to be, the closeness 
with which spot supplies are held here. Stocks in New 
York have been ample all through the month and are 
now large, namely 3,371 tons February Ist., but the 
regular dealers seem to have very little tin and nearly 
all the stock is held for London account, or by the U, 
S. Steel Corporation. There is no doubt the latter 
have amply protected themselves against any possible 
syndicate or bull operations. The deliveries for Jan- 
uary were good, being 3,500 tons, but we do not think 
this estimate represents actual consumption. The ar- 
rivals were 4,990 tons, and with large arrivals it is 
always the case that deliveries into the interior on old 
contracts are large. In view of these large arrivals it 
is surprising that the shipments to interior were not 
greater. The statistical position is quite as bad as we 
anticipated, the visible supply for the world showing 
February Ist, 23,024 tons, the largest in 12 years. In 
1898 when for that year the average visible supply was 
25,044 tons the average price of tin was 15.64, as com- 
pared with 32.60 today, but of course, cost of mining 
and other East Indian conditions are different now 
We regard the situation as unsound, especially as the 
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The Everett B. Clark Seed Co. 
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Everywhere—Io-Day—Forever 


Attractive Labels will ‘Sell Goods.” 


Our products create the first favorable 


impression. 





Your products strengthen and make 


the first impression a lasting one. 


You look after the inside —~ 
Let us take care of the outside. 


Che Yuited States Printing Company 


MAKERS OF 


“LABELS THAT SELL GOODS” 








Wrappers, Embossing, Cartons 
Posters, Advertising Cards, Covel Cut-Outs 
Cransparent Window Signs 


75 Beech St., Norwood 67 N. 3rd St.,Brooklyn 
CINCINNATI, OHIO NEW YORK CITY 
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DO YOU KNOW THAT THE 


Pillmore-Anderegg 
PEA VINER 


Triple Beater System Patented 


WILL DO DOUBLE THE WORK OF 
ANY VINER ON THE MARKET? 





I saw this machine at Westernville, N. Y., in 1908, thresh a load of peas in about half 
the time that it had taken for another make to do the work, but I thought that it broke 
more peas. I also saw it thresh and clean several loads of Admiral Peas, which no other 
machine can do. 

Since that time I have made changes to correct its faults, and [I can pronounce it now 
as being as nearly perfect as a machine of its class could be. 


Yours very truly, W. J. LATCHFORD. 





REMEMBER!! If this machine will save a percentage of the broken 
°° peas, and do twice the work, it is cheaper at a fair 


price than if you paid nothing for others. 





FOR TERMS AND PARTICULARS ADDRESS 


CHICAGO CANNERS’ SUPPLY CO. 
W. J. LATCHFORD, President 


SOLE AGENTS FOR THE UNITED STATES 1712 Michigan Ave., CHICAGO 


This machine is protected by the strongest of patents. All users will be protected. 
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0 NOT READ THIS 


UNLESS INTERESTED IN 


INGREASING THE SALE 
OF CANNED GOODS 











M. ZURNDORF 


SUPPOSE there were packed (We can hear you say: 
God forbid! ) 
15 Million Cases Tomatoes 
12 Million Cases Corn 
8 Million Cases Peas 
8 Million Cases Fruit 
10 Million Cases Sundries } 


Total 53 Million Cases in Vegetables 

This means 1272 millions of cans! Assuming only 25 
millions Americans out of 90 millions can be fed with canned 
goods, each of these consumers would use slightly over.50 cans 
a year—viz: One can per week, or 5 ounces per day. Just 
one portion! Think of it, 5 ounces per four people! 

HERE IS A SUGGESTION: We are now compiling 
a neat folder, showing a list of dishes that can be used in the 
daily Menu, made from canned goods. The recipes are not 
quite worked out, tho we will soon have them finished. 

We will mail you copies of our idea as soon as worked out. 
If every Canner will distribute one folder (they cost little more 
than a good label) for each doz. of goods packed, the results will 
soon show. Let each grocery store have these folders on the 
counters. We believe in the results! 


Write Our Chicago Office, 5 Wabash Ave. 


M. Zurndorf, Western Sales Manager 


The AMERICAN LABEL MFG. CO. 


BALTIMORE, MD. 
BRANCH OFFICES: 


Chicago Boston New York 
Los Angeles Philadelphia 
Pittsburg St. Louis 























largest consumer (America ) is going into a periog m 
reaction in business and which no one can doubt ha 
already begun. ‘ 

“It is a case of manipulation and bull contro} Versys 
a poor statistical situation and doubtful Consumption 
and outlook, and while we have every respect for the 
London leaders’ speculative abilities, we think the in. 
fluence of the adverse features will prove the stronger 

“The Chinese holidays occurring this month wij 
curtail the shipments from the Straits, and Usually 
have a steadying influence on the foreign market 
Private advices estimate the February shipments a 
4,500 tons. Consumption during the present month 
will be light owing to the month being a short one 
with two public holidays. March, however, is gener. 
ally a busy month, and it is possible that on a decline 
some active buying may take place for March and 
April deliveries against consumers’ actual requirements 
which they may prefer to cover rather than to take the 
risk of the market. Such buying would rally prices 
temporarily.” 


ESTIMATE OF WISCONSIN SPOT PEA HOLDINGs— 
PACKERS CONSERVATIVE. 

Regarding the estimate of spot Wisconsin canned 
pea stocks reported in the New York Journal of Com. 
merce of Tuesday, February 15, a Wisconsin packer 
who was visiting in that market early in the week said, 
according to that journal: 

“Instead of 350,000 cases the actual quantity is near- 
er 50,000 cases, and is probably not over 35,000 cases, 
Your informant must have added an extra nought to 
his figures either by accident or design.” Continuing, 
the packer above quoted said there will be a very con- 
servative acreage in peas in Wisconsin this year, and 
a strong effort will be made by the canners to pack 
quality instead of quantity. I*utures have been selling 
well in the West, but packers realize that a surplus 
of cheap stock cuts their profits and the average pack- 
er is not going to have any surplus this vear if he can 
help it. 


CALIFORNIA DRIED FRUIT MAN SAYS THAT STOCKS 
ARE LIGHT. 


J. M. Heron, of the California Farmers’ Union, Ine. 
returning from a trip through the East and North, 
stated in an interview with a California paper that the 
outlook in the Eastern markets is very bright for the 
coming year. He did not think that raisin prices 
would advance appreciably during this spring, but 
would maintain the 5-cent level until about August, 
when the fall trade opens up briskly under normal 
conditions. 

“Things look good in the East, from the Califor- 
nian’s point of view,” said Mr. Heron. “The trade 
there is not stocked up, and I look for a big spring 
business in all kinds of California fruits—raisins, 
peaches, ‘cots and prunes. Everything looks good. 

“Spot stocks are not large anywhere. Of course, 
some places are better stocked than others. But a good 
feature is that the big markets like New York and Chi- 
cago are practically cleaned up on dried fruits. 

“This situation in raisins is not quite that in other 
lines or dried fruits. I think raisins will move through 
this spring at about the prices which hold now—that 
is to say, at about a 5-cent basis. When the fall trade 
opens, say, in August, I look for prices to stiffen up. 

Mr. Heron thought the outlook particularly good for 
prunes, for two reasons—scarcity of certain standard 
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TOMATOES 
UNDER 
DOUBLE-GLASS 
SASH 


Early Tomatoes bring big prices and 
they always pay. 

Sell the fresh fruits when people want 
them most. 


When the market demand slackens 
put them up in the Cannery. 


GROW YOUR TOMATOES OR URGE YOUR GROWERS TO DO SO BY USING 


SUNLIGHT DOUBLE-CGLASS SASH 


They have two layers of glass enclosing an air-space 5¢-inch thick—a transparent blanket. Boards and mats are almost 


eliminated, even for such tender plants as tomatoes. In zero weather the double-glass affords an extra protection without 
which the plants would be lost. The Sunlight Sash prevents damping off. These sash are made strongly of Louis- 
iana cypress, and will last a long life-time. They make the earliest, strongest and best plants, and have them ready to 
go in the field as soon as the weather permits. Thus they enable the grower to get on the market when prices are highest, 
and to begin supplying the cannery before others have any fruit at all. 


SUNLIGHT SASH ARE AN INVESTMENT YIELDING 100 PER CENT IN THE FIRST PICKING TO CAPABLE GROWERS 


Send at once for our literature. The CATALOG is of value to every one who grows plants of any kind under glass, and 
all tomato growers receive copies of a special leaflet. It tells what you can do with hot-beds and cold-frames. Also get 


our PREPAID FREIGHT OFFER, SAFE DELIVERY GUARANTEED. 
SUNLIGHT DOUBLE-CGLASS SASH Co., 962 E. Broadway, Louisville, Ky. 



































HOMINY MACHINERY 


We make a full line of Hominy Machinery, 
by use of which a much more satisfactory 
article can be produced than by any other 
method. 


These machines can be arranged intercom- 
municating and form a continuous line. 


The principal items are: 


Brine Tanks Lye Mixing Kettles 
Hulling Machine 

Automatic Washing Machine and 
Special Boiling-Out Kettles 


We furnish formula and directions to users 
of our machines. 





For further particulars and list of users, address 


; Sprague Canning Machinery Co. 
Daniel G. Trench & Co., General Agents 5 Wabash Ave., CHICAGO 


SPRAGUE HOMINY HULLER 
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grades and an increasing consumption of the article. 
“The price for prunes,” he said, “will continue to stif- 
fen right up through the spring, I think, owing, to sev- 
eral reasons. The stocks are about cleaned out, except 
in a few sizes, 60s and 70s being in greatest bulk at 
present. Outside prunes are cleaned up to the hilt, 
and Santa Claras are now in small compass. Further 
than this, prunes are now going into consumption bet- 
ter than for a while.” 

He reported movement easy in all kinds of California 
fruits during his stay East, owing to the fact that it is 
yet early for the spring trading season to open up. 
“The spring trade won’t really open up,” he said, “un- 
til the end of this month, and even later through the 
Middle West, about Missouri and Kansas. ‘There it 
will be opening through April and May.” 

“As to the comparative condition of various markets, 
[ believe the New York market is in better fix than 
that at Chicago, owing in part at least to the better 
rates on goods which are sent to the former place. 
You see, the advantage is given in water rates, by way 
of Tehuantepec or by Panama, and the government 
line of steamers up the Atlantic coast. Goods are sent 
into Chicago by rail, of course.” 


DOMESTIC MOVEMENTS OF LIVE STOCK, PROVISIONS 
AND GRAIN DURING 1909. 

Live stock receipts for the year 1909 at seven leading 
interior markets of the United States, 39,545,725 head, 
were the lowest since 1904. Reports to the Bureau of 
Statistics of the Department of Commerce and Labor 
indicate that the receipts of hogs at these markets, 
which during each of the four prior years had been in 
excess of 19,000,000 head, totaling 22,863,701 head for 
the year 1908, fell to 18,834,641 head in 1909. The 
cattle receipts for the year, 9,189,312 head, while com- 
paring favorably with the total for the previous year, 
8,827,360 head, were below the like totals for each of 
the years 1905, 1906 and 1907. The annual receipts 
of calves, 871,472 head, exceeded like totals for each 
of the preceding four years. The 1909 arrivals of 
sheep, 10,284,905 head, while in excess of like totals 
for the two preceding years, show a smaller total than 
the figures for 1905 and 1907. The receipts of horses 
and mules, 365,395 in number, were above the total 
reported for the year before, showing, however, a large 


decrease when compared with the figures for earl 
years. The shortage, as compared with 1908 Soi 
in the supply of hogs, does not affect particularly ee 
one of the markets considered. As compared with 
1908 figures, receipts at Chicago, 7,033,647 head, show 
an absolute decrease of 1,627,074 head, or a decline 
of 19 per cent; those at Kansas City, 3,092,835 head ; 
minus 622,274 head, or a decline of 17 per cent; those 
at Omaha, an absolute decrease of 289,358 head and 
relative decline of 12 per cent. The largest per cen 
decrease is shown in the receipt of hogs at St. Joseph 
the 1909 figures, 1,693,831 head, being 28 per cen; 
below those reported the year before. The 1909 te. 
ceipts of hogs at St. Louis, 3,076,065 head, show , 
relatively small decline of less than 4 per cent from the 
1908 total. 

While the total number of cattle receipts at the 


‘seven primary markets was larger than the year before 


the 1909 receipts of cattle at Chicago, 2,929,805 head. 
for the first time since 1902, fell below 3,000,000, con- 
stituting less than 32 per cent of the total receipts at 
the seven primary markets, as compared with nearly 
36 per cent, the average proportion for the preceding 
five years. Of the annual receipts of sheep at the 
same markets almost 43 per cent is credited to Chicago, 
though this percentage was slightly below the corte. 
sponding average for the preceding five-year period, 
Of the total annual receipts of calves at five primary 
markets, over 80 per cent was credited to Chicago and 
Kansas City, the importance of the latter market ap- 
parently growing at the expense of Chicago. The lar- 
gest market for horses and mules in the past year was 
St. Louis, which is credited with over 35 per cent of 
the seven most important markets. 

The volume of traffic caused by the inbound live 
stock movement is best measured by the number of 
loaded live stock cars received at the seven markets 
in question ; while this number is partly estimated, and, 
therefore, not absolutely accurate, a comparison of the 
1909 total of 708,210 cars with those for the earlier 
years, indicates a decrease in the supply since 1904, 
the 1909 figures being more than 4 per cent below the 
average for the preceding five years. 

The annual aggregate shipments of packing-house 
products from Chicago, 2,151,663,713 pounds, were 
below those reported for any of the five previous years. 














face of can. 
using this machine. 


Write us for circular and 
sample lacquered can. 


Perfect work and no waste of material. 
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Capacity 1200 to 2000 cases of 4 dozen each per day. 


The ONLY comprehensive machine for this work on the market. Feed your cans to machine and it will lacquer, dry and 
deliver them ready for piling in two minutes. 
Completely automatic, requires only to be fed and cans taken away. 


Distributes an even coat of lacquer over whole sur- 
No evaporation of lacquer, no danger of accident by fire in 


SEELY BROTHERS, BLAINE, WASHINGTON 
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\II the items prised in the grand total, with the 
‘eception of pickled beef and pork, show large de- 
— as compared with the figures for the earlier 
ow The largest relative losses since 1905 appear 
“oder the head of canned meats, the loss amounting 
nage oe 70 per cent, and of lard, the shipments of 
which declined about 33 per cent since that year, 

The stocks of meat, as reported for the five princi- 
pal packing centers at the end of the year, 135,437,505 
pounds, were below like figures reported under the 
same dates in each of the last five years. Pees 
~ The 1909 receipts of live stock at four principal At- 
lantic seaboard cities were 9,240,748 head, compared 
with 9,848,519 head in 1908 and 8,782,383 -head re- 
ported for the year 1907. Of the total reported, 1,140,- 
170 head were cattle ; 4,037,101, hogs ; 3,418,574, 
sheep, and 644,903 calves. The number of calves and 
sheep received during the year show increases Over like 
receipts in 1908 and 1907. The receipts of cattle show 
a slight decrease as compared with like figures for the 
last two years; the receipts of hogs show a large de- 
cline and were the lowest on recoid since 1903. 

Grain receipts at fifteen principal interior markets 
during the past year, 744,624,068 bushels, were lower 
than for any year since 1904. Of the total reported for 
the year 256,770,641 bushels was wheat; 215.919,510, 
corn; 185,005,335, oats ; 78,616,648, barley, and 8,311,- 
934, rye. The largest wheat receipts during the year 
are shown for Minneapolis, this market taking about 
32 per cent of the total commercial wheat supply re- 
ported for the fifteen markets. In the matter of corn, 
the importance of Chicago is pre-eminent, over 42 per 
cent of the article marketed at fifteen centers having 
been received at that city, as against 44 per cent, the 
average for the years 1904-1908. 

The annual flour shipments from thirteen milling 
centers are stated as 44,063,156 barrels, a quantity ex- 
ceeding like totals for any of the five preceding years. 
Minneapolis, Chicago, Duluth, Milwaukee, and St. 
Louis, are credited with 83 per cent of the aggregate 
shipments for the year. Minneapolis supplies about 35 
per cent of the total flour shipments both during the 
past year and the preceding five-year period. 

Grain and flour receipts during the past year at the 
four principal Atlantic soaboard cities, 178,190,501 
bushels, show a heavy decline since 1907 and 1908, 
when 256,348,876 and 203,707,813 bushels were re- 
ported. Since 1907 the Boston grain receipts declined 
about 30 per cent; New York receipts about 23 per 
cent, Philadelphia receipts about 34 per cent, and Bal- 
timore receipts over 40 per cent. Of the total grain 
received at these four ports, wheat constituted 48,923,- 
947 bushels, compared with 64,269,426 bushels in 1908 
and 77,398,094 bushels in 1907; corn receipts at these 
ports were 24,998,090 bushels, compared with 27,450,- 
712 bushels in 1908 and 60,703,990 bushels in 1907. 
The 1909 flour receipts at these four ports aggregated 
14,429,212 barrels, as against 15,397,767 barrels re- 
ported in 1908 and 16,144,919 barrels received two 
years before. 


NO QUARREL ON THAT SCORE. 

‘Norah, there are too many young men coming here to 
see you???’ 

“Ye’re right, ma’am. I’ve made up me mind to shake 
all of ’em exceptin’ Mike. He wants me to marry 7im, an’ 
I think I will. Afther next week, ma’am, ye’ll be needin’ 
another gurr’],’’ 
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YOU OUGHT TO HAVE 


in your canning factory, pails 
that are perfect from the point 
of view of hygiene. 


WET-PROOF 
ACID-PROOF 


Indurated Fibre 
PAILS 


give a clean bill of health to products 
handled inthem. Besides, they out- 
last all cheaper kinds, and because of 
that fact they are the most economical. 








Get only the 
“ Ly,” 
Le BRAND 
MANUFACTURED BY THE 


United Indurated Fibre Co. 


Write for information and prices to 


JOHN M. HART 








COMPANY 


Sales Agent, 
CHICAGO 
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CALIFORNIA CANNERS’ LEAGUE EXPANDS ACTIVI- 
TIES. 


At a special meeting of the Canners’ League of Cal- 
ifornia, held in San Francisco on February 2, the re- 
port of the special committee named at the annual con- 
vention of the League in January to report changes in 
the by-laws looking toward the more effective action 
of the League, was presented. The committee recom- 
mended two propositions, one to provide for the raising 
of sufficient revenue to employ a salaried secretary, 
who would be in a position to devote as much time to 
the affairs of the League as might be necessary, and 
to arrange’ for, rooms and such clerical help as the 
work of the League may require ; the other to increase 
the executive. committee from five to nine members. 
The by-laws of.the Canners’ League were amended 
in these two particulars, and the report of the commit- 
tee approved and adopted. 

It was determined that the activities of the Can- 
ner’s League should be enlarged in scope and more ef- 
fective work be undertaken by the League, and with 
this-in view, Mr. H. C. Rowley, secretary of the 
League since its organization, resigned from that po- 
sition to permit of the election of a secretary in a 
position to devote the necessary time to the affairs of 
the League under the new order of things. As the 
activities of the Canners’ League of California are in 
many respects along similar lines to those of the Dried 
Fruit Association of California, arrangements were 
made whereby the Canners’ League will share jointly 
and equally the rooms and facilities of the Dried Fruit 
Association, and Mr. H. P. Dimond, secretary of the 
latter, was elected secretary of the Canners’ League. 

The Canners’ League in no way merges with the 
Dried Fruit Association, or changes its present status 
or identity, but both organizations will use the same 
secretary and offices, and it is probable that a joint 
conference committe, composed of members of each 
organization, to act on matters of mutual concern, will 
be appointed. 

In enlarging the executive committee of the Can- 
ners’ League from five to nine, the following were 
elected to places on that committee for the balance of 
the present year: R. M. Barthold, Jay Deming, P. L. 
King, H. C. Rowley. 

This move of the Canners’ League should put it in 
a position to do more active and effective work than 
has been possible in the past, and this will make possi- 
ble as well a closer affiliation with the work of the 
Dried Fruit Association in matters of mutual concern 
which come up from time to time. 

In the matter of the resolution passed at the annual 
convention of the Canners’ League, calling upon the 
State Board of Railroad Commissioners to act in the 
matter of the filing of a protest with the Interstate 
Commerce Commission against the advance in the 
canned goods freight rate eastbound, which was made 
effective by the transcontinental railroads in Janudry, 
1909, it was the sense of the meeting of the Canners’ 
League held on Wednesday that this matter should be 


urged and actively insisted upon. The Canners 
League stands ready to furnish any and al] evidae 
which may be necessary in the matter, and will ~ 
deavor to have the protest filed and carried throy An 
a successful conclusion if possible.—-Californig _ “ 
Grower. 2 


TO INVESTIGATE COST OF LIVING. 

The United States Senate plan for an investigation 
of the cost of living was put through a few days since 
after a compromise between advocates of various plans 
A committee of seven Senators will conduct the in. 
vestigation, with Senator Lodge, of Massachusetts 
probably as chairman. The committee created by the 
resolution will have power to summon witnesses, take 
testimony, employ experts, send for persons and Papers 
etc. 

The inquiry is to cover the increased cost of liy. 
ing since 1900, and special attention is to be given ty 
wages, salaries and earning, and whether the increas 
in them has kept pace with the increase in cost oj 
living, Increased prices of such articles as meat, grain 
provisions, rents, cotton, wool, clothing, lumber, coal 
oil, iron, brick and cement are to be investigated, anj 
a report is to be made on the price to the producer 
the wholesaler or jobber, the retailer and the consumer 
The cost of the production and distribution of thes 
articles is to be investigated, and special attention given 
to the prices of food products on the farm, their whole. 
sale prices at the trade centers, and their retail price: 
in the larger cities, with a comparative statement shovy- 
ing what the investigators believe to be the cost of pro- 
duction on the farm. 

The committee is further authorized to submit a re 
port with suitable recommendations for action by Con- 
gress as to whether “such articles have been increased 
in price by reason of the increased production of gold 
throughout the world and the expansion of the cur. 
rency of the United States, or by the tariff, or by other 
legislation by Congress, or by any monopoly, combina- 
tion or conspiracy to control, regulate or restrain in- 
terstate or foreign commerce in the supply, distribu. 
tion or sale of such articles.” 


NEW ORLEANS GROCERY JOBBERS ELECT OFFICERS. 


At the annual meeting of the New Orleans Whole. 
sale Grocery Association George P. Thompson was 
unanimously re-elected president. All other officers 
of the association were honored in a like manner, They 
are. Sam Blum, first vice-president; Paul E. Mary, 
second vice-president ; H. S. Herring, secretary-treas- 
urer. 


MORE TROUBLE AMONG THE ANCIENTS. 


Briareus was embarrassed. 

‘*T don’t know what to do with my hands!’’ he muttered. 

Later, however, he found that as catcher in a baseball 
game he could use all of them. 





Be sure you read this week’s ‘‘ Want’’ and ‘‘ For Sale’? ads. 














TOMATO SEE 


Also Stone, Matchless and 
all other standard serts, 








magnificent scarlet color, ripens evenly up to the stem, and is without core. 


STOKES SEED STORE, worsen ares PA. 


A new tomato for canners: Stokes ‘“‘Bonny Best 
Early’’ is the finest, deep scarlet tomato for can- 
ners ever introduced. Early, enormously prolific, 
Write for prices and particulars. 


219 Market Street, 
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PERMANENT 
EXHIBIT OF CANNING MACHINERY 
AT CHICACO 








E have installed in commo- 
dious quarters, centrally lo- 
F cated, a Complete Exhibit of Can- 
ning Machinery and Apparatus of 
our own manufacture and also 
many machines made by others, 
which we handle as dealers. 


Canners passing through Chicago 
are invited to call and inspect 
whether interested to purchase 
immediately or not. 


We will be pleased to make ar- 
rangements with other manufactur- 
‘ers who desire to have samples of 
their wares exhibited in Chicago. 








SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., GENERAL AGENTS. SALES OFFICE: 5 WABASH AVENUE, CHICAGO, ILL. 
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Paragraphs 


| Personal 





E. W. Branch, the well-known Marengo, I[a., corn 
packer, was a caller on THE CANNER on Saturday 
last. 

Mr. P. B. Burnham, Jr., of Burnham & Co., of 
Roque Bluffs, has been very sick with acute rheuma- 
tism. 

W. B. Phinney, of Chillicothe, Ohio, was in Chi- 
cago Monday, having come on West after the Atlantic 
City convention. 

Ferd C. Wheeler, Jr., of W. S. Knight & Co., Chi- 
cago, has been spending some days in Eastern mar- 
kets, including New York. 

Mr. F. S. Tucker, formerly in the corn canning 
business, is now putting up finnan haddies, not canned, 
at the plant where he used to pack fish. 

It is said that E. M. Lang, Jr..—he who never slips 
—went, as it were, on a wedding trip to Atlantic City, 
but it was an anniversary, and not an elopement. 

W. S. Siebert, farm superintendent of the Waukesha 
Canning Co., Waukesha, Wis., has been transferred 
to Rice Lake, and will be succeeded at Waukesha by 
J. J. Brown, who has been at Rice Lake. 

Mr. A. F. Vila, secretary-treasurer of the U. S. Gas 
Machine Co., Muskegon, Mich., was in Chicago this 


week. Mr. Vila reports that business is fine with the 
U. S. Gas Machine Co. Orders, he says, are coming 


in right along. 

President Lon A. Sears, of the Sears & Nichols Co., 
Chillicothe, Ohio, went to New York following the 
adjournment of the Atlantic City convention. He 
made his headquarters in New York City with U. H. 
Dudley & Co. 

John Kendig, a well and favorably known broker in 
Kansas City for a number of years, has engaged in 
business for himself under the firm name of Kendig 
Brokerage Company, and is located in pleasant quar- 
ters at 1916 Mulberry St. 

Herman R. Kinsey, who represents the Stecher 
Lithographic Co., in Omaha, stopped off in Chicago 
for a time on his return West from the Atlantic City 
meeting. We regret that we were not in when Mr. 
Kinsey called at THE CANNER office. 

Mr. Wm. Moore, of the Illinois Canning Co., 
Hoopeston, Ill., was in town on business during the 
week. Mr. Moore was unable, owing to important busi- 
ness engagements, to attend the Atlantic City conven- 
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tion, where he was scheduled to deliver an aq 
“The Optimistic Canner.” His absence 
erally regretted. 


Cress on 
WAS Very gen, 


Carlos M. Kelley has resigned from the Managem 
of the Kelley Canning Co., at Waverly, Ia., which , 
sition he has held since the death of his father HB 
Kelley, in 1903. Mr. Kelley says that his resignatio, 
was merely to further his personal interest in anole 
proposition in the corn canning line. He was Pract. 
cally born a canner, and knows every angle of the com 
packing business. ; 


In an interview with the Fresno Republican, Willian 
H. Eagle, of Syme, Eagle & Co., Chicago, is quoted 3 
stating that the outlook is bright for a good year jn 
California dried fruits and raisins. The situation in 
Chicago, he said, is complicated by the presence there 
of some twenty or thirty cars of 1908 raisins, whic 
were sent East by the Fresno County Farmers’ Unig, 
the Kingsburg concern, to Earl Bros. to be sold. Ty 
exact amount of these goods now in Chicago ig ng 
definitely known, but the estimates run as high as forty 
cars. ‘Lhe presence of this large block of old goods 
on the spot, Mr. Eagle said, has had a depressing ¢. 
fect on the market. The information was volunteeraj 
to the same paper by another man who is conversa 
with Eastern conditions that these raisins are not noy 
in the best of condition, and it is not believed thy 
they will come so sharply in competition with Ar ig 
goods as would otherwise be the case. 


There will be many among both canners and ling 
allied with the canning industry who will regret 
learn of the retirement on March Ist of John L. Flap. 
nery, Jr., from the brokerage business. Mr. Flannery 
retires to join his father in the manufacturing bus. 
ness, and after March Ist will be identified with 
the Boye Needle Co., of Chicago. Upon Mr. Fla. 
nery’s retirement James M. Hobbs will assume charge 
of the brokerage business of Flannery & Hobbs until 
further arrangements are made. It has not been 
determined as yet who will be identified with Mr. 
Hobbs in the conduct of the business. John Flannery 
will be missed by all, as in his ten years on the street 
he has made a great many warm friends, not only in 
Chicago, but among brokers, buyers and_ packers 
throughout the country. As Secretary of the National 
Canned Goods and Dried Fruit Brokers’ Association, 
Mr. Flannery ably performed his duties, and to his 
unceasing efforts the growth of that organization sine 
its formation several years ago is to a very consi 
erable extent due. 

















@ If you sell a package for the family 
your bottles. 


the cork. 





@ They don’t like to search for a corkscrew and call in a man to help them pull 


@ Why not make it easy for them by putting a cap on your bottles which can be 
opened with a spoon, knife, fork or the first thing at hand. 


@ They remember it and you get their trade next time. 


THE DODCE BOTTLE CAP CO., 


trade, it is the women who have to open 


465 CREENWICH ST. 
NEW YORK 
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This machine actually reduces 


‘Install A Machine That Prevents Waste 


There Is But One Recognized STANDARD MACHINE 
for Canners That Will Do This. 


THE U. S. 


years, they can tell you by 





your gas expense one-half. It 
improves your service by auto- 
matically maintaining perfect | 
combustion and even pressure 
at all burners without adjust- | 
ment. 
Ask the hundreds of Canners | 








actual experience. 


| We will supply you a machine 
upon thirty days’ free trial and 
if you do not get satisfactory 
and economical service or for 
any reason do not want to keep 
the machine, ship it to us at our 








that have used this system suc- — 





cessfully for more than ten “Automatic Junior” no obligations. 


All Machines Sold on Liberal Terms. 


U. S. GAS MACHINE CO., Muskegon, Mich. 


—— expense and you will be under 


SATISFACTION GUARANTEED 





























CANNERS 


who appreciate the value of 
RELIABLE SEEDS grown 
from carefully guarded seed 
stocks under supervision of ex- 
perienced cultivators we are 
endeavoring to interest. 

We are specialists in Northern 
Grown Seed 


PEAS, BEAN, SWEET 
CORN, TOMATO 


and all other seeds for Canners. 





We will quote at any time 
Send us list of your needs 








The W. W. BARNARD COMPANY 
SEED CROWERS 
108-110 W. Kinzie Street, 


= 








CHICAGO 














PAY DAY Comes EVERY DAY if 
you drive your machine through 


“THE REEVES” 
VARIABLE SPEED 
TRANSMISSION 





It pays for itself in a short time, then pays 
you daily dividends for the rest of your 
lifetime, by giving you just the speed you 
need to produce the highest grade of 
work and the most of it. 

Profitably applied to any machine requiring variable speeds. 


REEVES PULLEY CoO., COLUMBUS, IND. 
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os ost Canners’” 


Clearing House aM 





Views of ‘‘Canner’’ Readers on Various Matters of Trade Interest. You are Invited to Send Us You; Ideas 
for Publication in this Department 


| 








One Way to Help Increase the Consumption of Canned Goods 
—Packers Are Urged to Lacquer Their Cans. 


—_—_—_—, ———, February 12, 1910. 

Epirork CANNER: The makers of can labels are, in their 
advertisements and otherwise, giving good advice to the can- 
ning trade at the present time. In urging the trade to adopt 
handsome labels they are working along the line of direct bene- 
fit to the business. Outside of the matter of quality, which 
is essentially first and foremost, no other feature will tend to 
such quick results in increasing sales as an attractively fin- 
ished can. 

A ean, however, to be attractive, must be finished on the 
whole ot its outside surface. A handsome label on a rusty 
ean is a poor advertisement. A very slight amount of rust 
under a label, especially if the latter is finished on a light or 
white body, will cause rust spots to show through label and to 
a certain extent spoil its fine appearance. Cans will rust under 
the label quicker than elsewhere on account of the water in 
the label paste. The ends of cans are also displayed very 
prominently at times, especially in show window display of 
eanned goods, on counters and elsewhere in grocery stores. An 
attractive label on a can also finished with a clean bright coat 
of lacquer is the happy combination; and goods finished in 
this way are proof against either criticism or rust. 

Speaking of rust the following extracts, taken from a valu- 
able paper, written by Mr. W. F. Drynan in the Canadian 
Grocer, are worthy of attention: ‘‘Although canned goods 
have comé to be a very important item in the business of all 
grocers, yet apparently, very few give any especial attention 
to their care. Because the goods are cased and sealed, any 
place is good enough to store them. Canned goods are some- 
times dumped in out-of-the-way places and left for several 
months; when they are opened up later on, the tins are prob- 
ably badly rusted, possibly an odd tin is burst, spoiling the 
appearance of the contents of the entire case, and the retailer 
sits down immediately and writes to the wholesaler, throwing 
all the blame on the packer.’’ 

And again, ‘‘ However, the greatest trouble with the freezing 
of eanned goods is that the tins will sweat in thawing out, 
and the water, lodging on the cans, will cause the tin to rust 
and also the label to beeome soiled. If these goods are not 
carefully looked’ after, after thawing out, the rust will in 
course of time eat through the tin and permit the air to get 
into the can, thus spoiling the contents.’’ 

Another good authority, in stating that ‘‘thousands of cases 
of canned goods received in Chicago the past month arrived in 
a solidly frozen condition, also says, ‘‘The chief danger as to 
frozen canned goods is from rusting of the cans. If frozen 
canned goods are put into a warm storeroom or warehouse 
they will condense moisture from the atmosphere and soon 
rust.’’ 

Now there are a hundred other conditions to which canned 
goods may be exposed that will cause them to rust. There 
is only one way, however, of effectively treating them so that 
they will not rust when they are exposed to these conditions, 








—— 
and that is the outside lacquering of the cans. We Pee 
believe there is a canneryman in the United States but is ali 
to the facts as stated briefly in this article. Is jt not an 
flection on the trade that they will allow their goods to len 
their hands and be subjected to these conditions and not to rs 
to protect them against it? A condition exists here that ‘tim 
tainly a detriment to the trade generally; is it not Up to ih 
trade to investigate and protect themselves against it jg . 
sible? If any canneryman reading this has, outside of the 
trifling cost of this process, any good argument against lacquer. 
ing canned goods generally, the writer would be pleased tp 
hear from him, or if anyone would like more information yp. 
garding it he will be only too glad, with the kind Permission 
of the publisher, to answer any questions as to this process jn 
the columns of this paper. Yours truly, 
NORTHWEStERy, 
WESTERN ASSOCIATION TO MEET NEXT THURspay 
There will be a meeting of the Western Packer 
Canned Goods Association on Thursday next, February 
24, at the Great Northern Hotel, called to conside 
matters of interest to the Western packers. 





FORM BACON & VAN OSTRAND COMPANY, 

In order to facilitate the handling of the increasing 
business of the E..C. Bacon Brokerage Co., merchap. 
dise brokers of Grand Rapids, Mich., Mr. C. H. Vay 
Ostrand has become a partner in the firm, which here. 
after will be known as Bacon & Van Ostrand Co, Mr 
E. C. Bacon has been identified with the canning bus- 
ness for about twenty-five years, having had charge 
for several years of the large factory of the Dunkley 
Co., at South Haven, and covering the jobbing trade 
in eight States for this company during the winter 
months. Later he was for some: time with P. A 
Marsh, of Chicago. Mr. Van Ostrand is well known 
over the State of Michigan by various business inter- 
ests, particularly in the food and drug trades. One 
of the accounts handled by Bacon & Van Ostrand Co. 
is that of the California Fruit Canners’ Association. 


NEW WHOLESALE GROCERY CONCERN. 
The Standard Grocery Company, of Charleston, $. 
C., has been chartered, the capital being $25,000. The 
company will do a general wholesale and retail gro 
cery business. The officers are: F. C. Peters, presi- 
dent; J. H. Dreyer, vice-president; L. J. McGroety, 
secretary, and C. D. Schirmer, treasurer. 

















HOCG & LYTLE 


Limited 
Growers of 


Peas and Beans 


Head Office 
TORONTO, CANADA 


Branches at 
PICTON, CANADA PORT HURON, MICH. 











©. E. McMEANS, 
Am- Soc. M. E. 


CHAS. A. TRIPP, 
Am, inert. &. 


HicHMeans & Tripp 


ENGINEERS 


MECHANICAL oe ELECTRICAL 
MACHINE DESIGNERS 


“e 


Design and Superintendence of Construction of 
CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 
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Liberty Salt FOR 


* 
n 
CANNERS Packer’s Cans 


We can help you make “Quality” POPE 
A list of users gladly furnished, who 
now use, and will tell why they use ‘6 e 99 

Clean & Bright 


Liberty Salt 
ane PLATES 


THE COLONIAL SALT CO. 


AKRON, OHIO 


CHICA"CO BUFFALO, N, Y. 
315 Dearborn Street D. S. Morgan Block 
























































Pope Tin Plate Co. 


GENERA! OFFICES: EASTERN OFFICE: : 
PITTSBURGH, PA. 29 BROAVWAY, NEW YORK CITY 












































THE EMPIRE sencty sain 


For Tomatoes 






CANNING BOXES 
BOX SHOOKS 


IF YOU ARE NEEDING 


Boxes 


Telephone us and we will ship 
them immediately 























One hundred of these machines in use in the best factories of. the 
west. 

_ _ The tomatoes enter the machine on a wide, flat, perforated metal belt 
which runs through the entire machine. The feeding or discharge ex- 
tension of this belt is made any length desired to accommodate sorting of 
the fruit before or after scalding. Upon entering the box, a heavy spray 





of fresh water cleans the fruit, thoroughly chilling the skin. Steam is oat 
discharged from perforated pipes running lengthwise uf the machine below Made up boxes always in stock 
the travel of the fruit, which is again sprayed just as it leaves the box. . for quick shipment 


Provision is made for draining water, and the water and steam treat- 
ment is very thorough. 

We have demonstrated that this scalder saves fruit and does a more 
thorough and more sanitary job than machines of other designs 

Machine is sold complete with extension, steam discharge-hood, and 
all piping, and furnished with either metal or wooden scalding compart- 


SE ee Sanna aOeOA: Bell-Coggeshall Box Co. 


For further particulars and testimonials, address 


CHICAGO CANNERS’ SUPPLY COMPANY 


W. J. LATCHFORD, President 
1712 Michigan Avenue Chicago, ill. 





Incorporated 


Louisville, - Kentucky 
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LAFEAN BILL IMPORTANT TO EVERY APPLE SHIP- 
PER OR DEALER. 

The Lafean apple bill, which was introduced in the 
House of Representatives early in the session will, 
according to announcement a few days ago, be given 
a public hearing by the House Committee on Agricul- 
ture on February 23. 

Some important provisions of the Lafean bill are 
here presented : 

That for the purposes of interstate and foreign commerce 
and commerce within the District of Columbia or the terri- 
tories of the United States, the term ‘‘closed package for 
apples’’ shall apply to any barrel, box or basket in which 
the apples cannot readily be seen or inspected. 

That the standard closed packages for apples which shall 
be shipped or delivered for shipment in interstate or foreign 
commerce or offered for sale within the District of Colum- 
bia or the territories of the United States are as follows: 

The standard box package for apples is a box having a 
capacity of not less than 2,342 eubic inches, when measured 
level full without distension of its parts. 

The standard barrel package for apples is a barrel of the 
following dimensions when measured without distension of 
its parts: Length of stave, 28% inches; diameter of head, 
17% inches; distance between heads, 26 inches; circumfer- 
ence of bilge, 64 inches outside measurement. 

That the standard grades for apples which shall be shipped 
or delivered for shipment in interstate or foreign commerce, 
or which shall be sold or offered for sale within the District 
of Columbia or the territories of the United States, are as 
follows: 

Apples of one variety, which are well-grown specimens, 
hand picked, of good color for the variety, normal shape. 
practically free from insect and fungus injury, bruises and 
other defects, except such as are necessarily caused in the 
operation of packing, or apples of one variety, which are 
not more than 10 per centum below the foregoing specifica- 
tions, are standard grade ‘‘U. 8. Size A,’’ if the minimum 
size of the apples is 2144 inches in transverse diameter; or 
are standard grade ‘‘U. 8S. Size B,’’ if the minimu size of 
the apples is 24% inches in transverse diameter; or are stand- 
ard grade ‘‘U. 8. Size C,’’ if the minimum size of the apples 
is 2 inches in transverse diameter. 

That apples in closed packages shall be deemed to be mis- 
branded within the meaning of the act, approved June 30, 
1906, entitled ‘‘An act for preventing the manufacture, sale 
or transportation of adulterated or misbranded or poisonous 
or deleterious foods, drugs, medicines and liquors, and for 
regulating traffic therein, and for other purposes’’ (34 Stat. 
768), in the following eases: 

If the package bears any statement, design or device indi- 
eating that the package is a standard closed package for 
apples as herein defined, and the eapacity of the package is 
a standard closed package of apples, as herein defined, and 
the capacity of the package is less than the capacity pre- 
seribed by Section 2 of this act for standard closed box pack- 
ages, or standard closed basket packages or standard closed 
barrel packages for apples, as the case may be. 

If the capacity of the package is less than the capacity 
prescribed by Section 2 of this act for standard closed basket 
packages or standard closed barrel packages for apples, 
unless the package shall be plainly marked on end and side, 
in the case of boxes, with the words ‘‘Short Box,’’ or with 
the number of cubic inches the box actually contains; or, in 
the ease of baskets, with the words ‘‘Short Basket,’’ or 
with words or figures showing the fractional relation which 
the actual capacity of the basket bears to the capacity 
prescribed by Section 2 of this act, for standard closed 
basket packages for apples; or, in the case of barrels, with 
the words ‘‘Short Barrel,’’ or with the words or figures 
showing the fractional relation which the actual capacity 
preseribed by Section 2 of this act, for standard closed bar- 


rel packages for apples. The marking required by this 
graph shall be in black letters of size not less than mt ari 
Times Block Gothie. “Pont 
If the package bears any statement, design or devices ; 
eating that the apples contained therein are standara o 
‘*U. S. Size A,’’ ‘*U. 8. Size B,’’ or ‘‘U. S. Size G3 
case may be, and the apples do not conform to the r 


‘ 
88 the 


? i! Rae Pe equi 
ments prescribed by Section 3 of this act, for apples mi 
particular grade. ; 
If the package bears any statement, design or devieg inj 
ul 


cating that the apples contained therein are standarg , 
“U.S. Size A,’’ ‘U.S, Size B,’? or ‘‘U. 8. Size 0,” ae 
case may be, and the package fails to bear also q statemen 
of the name of the variety, the name of the locality ‘in 
grown, and the name of the packer or the person by bg 
authority the apples were packed and the package Tuarked 

That this act shall be in force from and after the first day 
uf July, one thousand nine hundred and ten. ’ 


BATAVIA TIN SALES—PUBLIC AUCTION Anp EX 
PORTS BY GOVERNMENT AND FIRMS, 

Consul B. S. Rairden reports the following sale, th, 
last for the year 1909, of Billiton tin by public tenders 
held in Batavia, Java, on December 8. There was sold 
5,500 slabs, each slab weighing 74.8 pounds, at an ay. 
erage of $0.2988 per pound. The 12 auctions for tie 
year resulted in total sales of 66,393 slabs or 36,393 
piculs (Java picul equals 136 pounds). , 

The government shipments of tin in 1909 comprised 
288,039 slabs, weighing 166,308 piculs of Banca and 
10,374 slabs, weighing. 5,986 piculs, of Sumatra, whik 
private shipments comprised 55,180 slabs, weighing 29, 
809 piculs. 

The total exports in 1908 were 334,384 slabs, weigh. 
ing 193,635 piculs of government Banca tin, and 65, 
790 slabs, weighing, 35,779 piculs of private Billiton 
tin. 

The total shipped in 1907 for government account 
was 308,233 slabs, weighing 179,300 piculs of Bane 
tin, and for private account 69,332 slabs, weighing 37- 
979 piculs of Billiton tin. 


A CHANGE IN INDIANAPOLIS. 

Mr. E. L. Sanford, who has been connected with the 
J. M. Paver Co. for several years, has made arrange- 
ments whereby the business formerly conducted in In- 
dianapolis by the J. M. Paver Co., will be operated 
beginning February 1 under the name of the E. L. 
Sanford Co. 

We are advised that this arrangement in no manner 
affects the close codperation that has existed in the 
past between the J. M. Paver Co., of Chicago, and its 
Indianapolis branch. 

THE RAILWAY RATE BATTLE. 

No better authority could write on “The Great Rai: 
way Battle in the West” than Samuel O. Dunn, who 
represents the Railroad Gazette in Chicago. His art 
cle in the March Scribner is a clear and forceful sum 
mary of the difficult questions it involves and presents 
a summary of the important points which Congres 
must now consider. 




















Watch for our new Catalogue of 


LITHOGRAPHED STOCK LABELS for 1910 


OVAL & KOSTER, INDIANAPOLIS, IND. 
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The Schmidt Green Pea Harvester 


OW do you harvest your green peas now—by modern methods, or do yor still 
use the old-fashioned way? Did you ever figure up your costs? Suppose 
do it. Takes three men, doesn’t it—the way you’re working? Why not cut 
“ two of those men? There’s a saving of $4.00 a day in wages alone for at 
least thirty-five days, to say nothing of their board. 
Figures up to about $140.00, you see, exclusive of what the men would eat. 
That’s why we say a Schmidt Green Pea Harvester will pay for itself in 
a single season. Just take your pencil and prove our 
figures for yourself. Then, before you lay the pencil 
down, write us for full information about the Schmidt. 
The Schmidt Green Pea Harvester is the outcome 
of years of experience in harvesting green peas under 
adverse conditions. We fully 
realize the requirements and 
we know how substantial a 
machine must be to do the 
work. 
It is on this knowledge, 
ined through omg oy 
that the Schmidt Green Pea . \ «< 
Harvester has been con- aA RE SONS 
structed. _ ae > 
Each machine is honestly 
and conscientiously built, 
every part is assembled with 
especial consideration for the 
work it has to perform, and : 
the complete Harvester is both ~< 
easy on the horses and con- 
venient for the operator. 


Don’t put it on—write  F, W. SCHMIDT PEA HARVESTER CO. 


us today for price and full 
details. NEW HOLSTEIN, WISCONSIN 







































CURES ALL ILLS 


OF THE CAPPING MACHINE 


Operate your capper with gas produced 
by the 20th CENTURY GAS MACHINE. 
The results will surprise you. The fire 
is QUICK, CLEAN and UNIFORM. 


The flame is small but the heat is in- 
tense and is applied right to the spot 
where needed. Will keep your capper 
properly heated no matter how fast you 
run it. 


SIMPLE = 
RELIABLE“ 
SIFE 


FURNISHED 
ON 
APPROVAL 


OP Aor 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 
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We understand that a new canning factory is projected at 
Harrington, Del. 

It is reported that the Leonardsville Canning Co. has been 
sold to the Utica Canning Co., Utica, N. Y. 

Citizens of Toledo, Wash., are after a fruit canning plant. 
The Toledo Commercial Club has the matter in hand. 

There is talk of a canning factory being: built at Missoula, 
Mont., in time to be operated during the coming season. 

The Dodge Canning Co. has been incorporated at Lebanon, 
Ohio, by E. B. Rogers and others with $15,000 capital stock. 

The Hohenwald (Tenn.) Canning Co. has elected J. F. Whit- 
well, president, and N. W. Black, secretary and treasurer. 

A report from New York State says that the stockholders of 
the Waterloo Preserving Co. have decided to sell their factory. 

According to information from Bay City, Mich., a pea can- 
ning plant will be operated at Gladwin during the coming sea- 
son. 

D. A. Garden, of Elnora, Ind., writes THE CANNER that ‘‘the 
outlook for tomato acreage is not very bright in this neck of the 
woods. ’’ 

The Kelley Canning Co. report that the construction work on 
their new buildings at Waverly, Ia., is progressing very satis- 
factorily. 

The officers and directors of the Jeffersonville, Ind., Canning 
Co. are understood to be planning an extension of their work 
for the coming season. 

Altito Orchard and Preserving Company, of Figdale and San 
Antonio; capital stock $10,000; incorporators, 8. W. Means, F. 
E. Ring, Sander Swenson. 

Directors are Edwin G. McGriff, Heber M. Wells, Thomas R. 
Cutler, Jr., James E. Ballantyne, Leonard F. G. Hardy, Sr., 
Alma Eldredge and Isaac A. Hancock. 

The Kuner Pickle Co., of Denver, Colo., will probably estab- 
lish a canning factory at La Salle, Colo., if a suitable site can 
be secured and sufficient acreage arranged for. 

The Shipping, Canning and Manufacturing association, of 
Mena, Ark., was incorporated a short time since with $15,000 
eapital stock by J. L. Gates, G. F. Crawford and others. 

Armour & Co., of Chicago, are to establish a fruit preserving 
and juice extracting plant at Ridgely, Md. It will be operated 
in connection with their soda fountain supply department. 

A recent report from Baton Rouge, La., stated that the can- 
ning factory at that place might be sold to Edward Schlaffer, 
of Stoutland, Mo., who recently was at Baton Rouge looking 
over the plant. 

The directors of the Kaysville Canning Co., Kaysville, Utah, 
have elected John R. Barnes, president; Peter Barton, vice-pres- 
ident, and G. M. Barnes, secretary-treasurer and general man- 
ager for the ensuing year. 

At the meeting of the stockholders of the Gypsum (Ohio) 
Canning Co., the old board of directors was re-elected. Wm. 
Kelly is president, H. A. Lookwood secretary, Lawrence Satter- 
field manager, and R. Hagel, treasurer. 

The McGriff Orchard & Canning Co. has been incorporated in 
Utah with $225,000 capital stock. It is understood that the 
new concern wil take over the McGriff Orchard & Commission 
Co. and the Utah Sanitary Fruit Canning Co. 

The plant of the Tell City Canning Co., Tell City, Ind., will 
be enlarged and improvements made at a cost of about $10,000. 
This decision was reached by the recently organized board of 
directors, of which W. F. Huthsteiner is secretary. 

The Colorado Canning Co., of Cannon City, Colo., made an 
assignment a short time since for the’ benefit of creditors. The 
liabilities are reported to be in the neighborhood of $125,000. 





The value of the assets had not been made public up ¢ ‘ 
of receipt of our information. P 10 the ting 

According to a report from Boothby, Me., the N 
ing Company has purchased the wharf and build Pac 
of W. G. McClintock and will enlarge the warehouse he 
conerete storehouse and establish one of the finest sarqj sa 
ing plants on the coast of Maine. ne pack 

A lease has been taken by the E. W. Brown 6 
Port Clyde, Me., of the buildings and wharf which net 
oceupied by the Lord Brothers Fish and Salt Compan ve bee 
Portland. The E. W. Brown Company intends to | Yt Bent 
dine factory plant on the wharf. 

The Storehouse of the Frewsburg Canning Co., P , 
Y., was destroyed by fire a short time deen wena Jon we 
at $20,000, included with which, the reports stated, was pein 
tity of canned goods valued at $5,000. Advices so far y ~ 
make no mention of the amount of insurance carried, ane 


OCAte a gy. 


A report under recent date from Portland, Me., said: “He 
*Baxter & Bro. confirm the rumor that their own factory at rs 
nish is to be closed. The machinery will be moved to Brads ' 
Vt., where the firm recently purchased a large tract of land ; 
the purpose of building a large factory in the spring.” ’ . 


The Island Fruit Growers’ association, says a report fry 
Tacoma, Wash., has secured a site on the Wilton waterwa “ 
the end of Sixth avenue, on the Narrows, near the wheat ag 
warehouse built by Commodore Titlow, and will put up a 
nery to be in operation in time to handle the present seas’ 
crop.” 

Before the season of 1910 opens the big wooden factories of 
the Seacoast Canning Company, near the wharf of the Eastern 
Steamship Company, at Eastport, Me., will be replaced by 
much larger plant, built of fireproof materials, which yj 
stretch from the Sea street wharf of the Washington county 
railway to the warehouse of the steamship company. 

The plant of the Batavia Preserving Co., Brockport, N.Y 
which has been closed for about two years, has been purchased 
by the Hudson Canning Co., of Holly and Mattituck, N, Y, The 
Hudson Co., we understand, will overhaul the plant thorougiiy 
and put it in first-class condition for operation in 1910, [tj 
reported that C. H. Bartlett will be manager of the Brockport 
plant. 

The Columbia Conserve Co., of Indianapolis, has purehassi 
the American Canning Co.’s plant at Lebanon, Ind., for $6,773. 
The conserve company, according to a report received recently, 
is operating a plant at South Meridian street and the Bet 
Railroad in Indianapolis. Its lease on the building expires May 
1, when the equipment will be moved to Lebanon. The com 
pany is incorporated for $250,000, the stockholders being h- 
dianapolis men. 

The following item is reprinted from the Tipton, Ia, Ai 
vertiser: ‘‘A meeting of the directors of the Tipton Camiy 
Co. was held Tuesday, at which it was decided to pay $71 
ton for corn. It is figured that this price will enable growes 
to realize a return for their land which will compare favonbly 
with any other crop which can be grown. At the time the fx- 
tory opened it paid only $5 a ton, which was the ruling pnit 
over the state for sweet corn.’’ 

The following item is reprinted from the Rockford, Ill, Beg 
ister-Gazette: ‘‘The stockholders of the Lanark Canning \. 
voted to change the by-laws so as to hereafter pay one-half the 
amount of produce when delivered and the balance not later 
than the annual meeting in January. This is believed will reult 
in a much larger acreage. The old rule was the main thingin 
the factory’s complete success. Ira Butterbaugh was elected to 
fill the vacancy on the board of directors caused by the deathof 
B. F. Sheller.’’ 














ing charges. Rate of Insurance, 55 cents. 








SIBLEY WAREHOUSE & STORAGE CO. 


.Telephone, Central 790 and 791 


We selicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, ne switch- 
Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 





— 
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Make This Salt Test in Your Own 





Factory—at Our Risk 





OU can find out right in your own factory 
» ed Diamond Crystal Salt will affect the 
appearance and quality of your product. 

And you don’t need to risk a penny. 

Just write and say: “Ship us twenty bar- 
rels, or fifty barrels, or a full car of Diamond 
Crystal Salt on_approval.”’ 

Then, when the salt comes, try it out and 
see. Watch whether it improves the looks of 
your goods. Observe whether it gives you 
more palatable, tender vegetables. 

Mind you, you are to be the sole judge. 
We agree to abide by your decision. And we 
agree, if the salt is not satisfactory, to take it 
off your hands without quibble, and to refund 
all the expense you may have been put to, 
including freight and cartage. 


There is just one reason why we can afford 
to make you such an offer— 

Diamond Crystal Salt is purer than other 
kinds. 

It contains less of the harmful salt impurities, 
less magnesia, and less sulphate of lime. It 
analyzes between 99 4-10 and 99 7-10 sodium 
chloride. It is only the salt made for commer- 


cial use which is proved to be over 99% pure. 


DIAMOND CRYSTAL SALT CO. 


St. Clair, Michigan 


We take out the native sulphate of lime by 
a process of filtration at high temperature. No 
other manufacturer. uses any similar process. 


* * ok 


You have the right to doubt the purity of 
Diamond Crystal. 

You have the right to challenge the analy- 
ses made at Columbia University, at the Wis- 
consin Experiment Station, at the Connecticut 
Experiment Station, by the New Hampshire 
Board of Health, and by the National Can- 
ners’ Laboratory. 

But— have you the right to doubt these analy- 
ses unless you are prepared to investigate them? 

Isn’t it up to you either to accept these 
analyses, or to make your own tests. 





We have offered to send you a quantity of 
Diamond Crystal Salt on approval. 

Instruct us to send it. When it comes, open 
any barrel and take out a sample for analysis. 
That will be test number one. 

Then use the salt in putting up goods, and 
be your own judge as to results. That will be 
test number two. 

If both tests are satisfactory, then keep 
the salt. 


Shall we quote you delivered prices? 
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The following interesting item is reprinted from the Leba- 
non, Ohio, Star, of recent date: ‘‘Corn growers in the Dodds 
neighborhood have organized a canning company and will ‘‘ put 
up’’ their product during the coming season. The old tobacco 
warehouse wil be utilized for the purpose and will be ideally 
located for shipping purpose. Incorporation papers will be re- 
ceived in a few days and then actual work will commence. 
Among those interested in the project are: W. Z. Roll, E. B. 
Rogers, John Linder, Corwin Drake, James Wells and Perry 
Earnhart.’’ 

The Sacramento, Cal., Star, of recent date, contained the fol- 
jowing: ‘‘An important transaction for this county was brought 
to a head yesterday when the big packing concern of Libby, Me- 
Neil & Libby entered into a contraet with the Healy-Tibbitts 
Construction Co. for the erection of a cannery on a six-acre 
tract near Ryde. The contract price is $19,140. It is under- 
stood that the packing company will can asparagus on a large 
scale. The E. W. Brown Company, which operates a sardine 
industry at Port Clyde, has leased a wharf and buildings in 
South Portland, with the intention of locating a sardine fac 
tory. 





Pickle Notes 











It is reported from Berrien Springs, Mich., that the Robin 
son Vinegar & Pickle Co. are taking acreage contracts for the 
coming season. 

The McClain Mfg. Co., Birmingham, Ala., has been incor 
porated with $50,000 eapital stock to manufacture extracts, vin 
egars, pickles, ete. 

The M. A. Gedney Pickle Co., of Minneapolis, has made ar 
rangements for the establishment of a pickling plant at Cum 
berland, Wis. The company contemplates advertising a sauer 
kraut plant next year. 

The H. J. Johannes Pickling Works, of Brillion, Wis., may 
be moved to Shawano, Wis. Representatives of the Johannes 
Pickling Works were in Shawano recently investigating the sur- 
rounding country. 


WILL BE A GREAT CANNED GOODS MARKET SOME 
DAY. 

The Chicago Tribune of Wednesday, February 10, 
in an editorial under the caption, “A Great Future 
Market,” said: 

“The Canadian minister of agriculture says that 
there are in the three western provinces of Canada 
213,000,000 acres of arable land. That acreage would 
make six States the size of Illinois. Of all these mil- 
lions of acres only twelve millions are now under 
cultivation. Every year will swell the number. [er- 
tile land, obtainable for a comparatively low price, has 
not lost its charm, and the movement to the Canadian 
northwest will continue until all the good land shall 
have been taken up. The process may not be so rapid 
as it was in this country, but it will be steady and 
sure. 

“Who shall supply with the bulk of the manufactured 
articles they will need the millions of farmers who will 
be settled on those tens of millions of acres? It ought 
to be the United States. A majority of those farmers 
will be of American birth or descent. Their natural 
impulse will be to buy American made goods if per- 
mitted to do so. As the wheat which will be their great 
crop will always bring a good price, for the day of 
cheap wheat is over, they will be customers worth cul- 
tivating. 


“There are in those 213,000,000 acres of arab - 
the potentialities of a great and profitable that and 
the United States. The conservation of that pat 
developing market calls for the anxious care i 
American government. Last year Canada, with, te 
ulation a little over 7,000,000, bought Signo” 
wotth of American products. While in 1900 “ 
per cent of Canadian purchases were made jg * 
United States, the percentage last year was 60.4 Su 
a market, with all its infinite possibilities, should wy 
be sacrificed by a hasty move which might proye to be 
an irretrievable blunder. 


SUGGESTS WITHHOLDING ALL LICENSES FRoy 
CERTAN LOBSTER PACKERS. 

The St. Johns, Nfd., Trade Review says: “Prop 
time to time parts of salmon and other fish are packel 
in lobster cans by unscrupulous canners, and, while th 
delinquents may readily be located, they are neve 
rounded up for their dishonesty. The only Punishment 
inflicted on such persons to date is the threat to with. 
hold license to pack in subsequent vears ; but this js yy 
hardship to the erring packer, who quietly subside 
into the background and lets his son or his brother go 
after the license the following year. Thus he can gay 
in the business for years after he has been personally 
penalized and work under a new name every seasy 
After the names of his sons and brothers have hens 
used up he can utilize the name of his uncle, his god- 
father or his mother-in-law and continue in the game 
This should be changed and severe punishment jp. 
flicted on the man not packing, bona fide goods,” 





COLD STORAGE A BLESSING. 


Just now there is much talk about the cold storag 
warehouses being, the cause of speculation in foodstuffs 
such as butter, eggs and poultry, and it cannot be & 
nied that there is considerable foundation for these te 
ports, but, on the contrary, a second thought, coupled 
with actual conditions, wil' show that, despite the spec- 
ulation, the consuming public is better off through be 
ing able to hold these products in time of plenty for 
use when the output is light. 

Take eggs, for instance; if all the fresh eggs were 
put on the market during the period when the hens lay 
liberally the price would drop according to one whos 
well posted, to five cents a dozen, and even at that the 
supply would so far exceed the demand that enormous 
quantities would rot. 

The same is true as regards the canning industn 
The staple vegetables are not those which grow ad 
the year in all the country, and it is therefore neces 
sary to preserve the product for use in the future when 
it is plentiful in the present.—Twin City Commercial 
Bulletin. 




















ALBERT T. BACON 
Public Accountant 


31 LAKE STREET, - CHICAGO 


A clear understanding of past operations 
and present conditions Is a prime necessity. 
Do you realize it? 














Fisk - Kw Co. 
CANNED GOODS BROKERS 


42 RIVER STREET 
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’ Binless Peeling Table 


It is absolutely sanitary. 

Requires minimum power to 
operate. 

E Saves 10 per cent in ton- 

nage. 

: Runs in either direction. 

E It handles tomatoes or fruit 

without dumping, bruising 

or mashing. 









} 
| 
= Let us figure on your requirements. 


Tomato Washers, Scalders and Steamers 


Hand Packers, Cooling Tables, Etc. 
The Jeffrey Manufacturing Company 


Columbus, Ohio 


























$69,000.00 


SAVED TO THE CANNING INDUSTRY AND 
DIVIDED AMONG THE SUBSCRIBERS AT 


CANNERS EXCHANGE 


Write for Information 
FIRE INSURANCE AT CANNERS EXCHANGE 





LANSING B. WARNER, Attorney and Manager ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman CHAS. S. CRARY, Treasurer 
5 Wabash Avenue Indianapolis, Ind. Hoopeston, Ill. 
GEORGE G. BAILEY WM. B. ROACH 
CHICAGO Rome, N. Y. Hart, Mich. 


L. A. SEARS, Chillicothe, Ohio. 


Officially endorsed by The National Canners Association 
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Want Advertisements. 


Te Iasure Insertion Under This Heading Copy for Want Advertisements Should be in This Ot 
Not Later Than Tuesday. 














WANT ED- m 


POSITIONS WANTED. 

















WANTED—Position as Superintendent-Processor of corn fac- 

tory, by a young man thoroughly capable; first-class refer- 
ences; has made money for last employer; satisfactory reasons 
for changing. Address ‘‘ ffl. A.,’’ care THE CANNER. 





WANTED—Position as superintendent or manager of canning 
factory; 12 years’ experience; sober and can get results. 
Address ‘‘ Business,’’ care THE CANNER. 





WANTED—Owing to scarcity of help here, I will not work 

my canning factory for 1910. Would like a position as 
superintendent and processor; 25 years’ experience; plenty of 
references. Can furnish best tomato seed for 300 acres. Ad- 
dress H. H. Grieme, Pevely, Mo. 





WANTED—Position as manager or superintendent of canning 
factory. Am familiar with the handling of help and soliciting 
acreage. Address ‘‘S,’’ care THE CANNER. 





WANTED—Situation by a reliable superintendent and proc- 
essor of 27 years’ experience in packing fruits and vegetables 
and the selling of the product; temperate; good references. 








Address ‘‘ A. R.,’’ care THE CANNER. 

WANTED—Position -as_ superintendent-processor by a 
competent canned goods, pickle and condiment man. Address 
**Canned Goods,’’ care THE CANNER. 

WANTED—Position as manager and processor; twenty 


years’ experience; can pack full line of fruits, vegetables and 
winter goods of extra quality, especially peas, corn and toma- 
toes; have no trouble with spoilage whatever; capable of 
taking full charge of every department and detail; references 
furnished and required. Address ‘‘R.,’’ care THE CANNER. 


WANTED—Position as processor and superintendent of a 

good corn or tomato plant, or both, for the season of 1910. 
Experienced, and can furnish highest references. Address 
‘*K. M.,’’ care THE CANNER. 








MACHINERY WANTED. 


WANTED—Automatie capping machine. Send complete de 
scription and cash price. Address Union City Canning Co., 
Union City, Mich. 





WANTED—One standard sized rotary pea grader, 40” in diam 
eter, six screens 4’ long. Address Reedsburg Canning Co.. 
Eau Claire, Wis. 





WANTED—Two process kettles, crates, soldering outfit, can 
washer and large copper kettle. State make and cash price. 
Address ‘‘B. B. B.,’’ care THE CANNER. 








SEEDS. 


WANTED—5,000 pounds pumpkin seed. State variety and 

give description of variety and quantity of seed for sale. 
Submit samples and particulars first letter. Owensboro Seed 
Company, Owensboro, Ky. 


MISCELLANEOUS. 














WANTED—1 am in the market for a corn canning plant situ- 

ated in the Middle West. I want a two or three-line plant 
in good condition; want to operate it next season. Here is a 
chance for one of those packers who are complaining that they 
‘*ean’t make money in the canning business’’ to get rid of 


his plant. Describe fully condition of machinery and name 
your price in first letter. Address ‘‘R. R. 250,’’ care THE 
CANNER. 





WANTED—Brokers having no domestic sardine account, te 
write Box 162, Portland, Me. 


— 

WANTED—To purchase one Rigney vinegar geale: must 
complete and in first-class condition; state lowest ha 
Address ‘‘E. T. C.,’’ care THE CANNER. Pree, 


WANTED—Medium-sized fireproof office safe. Must beaer 
State inside dimensions and price when replying, Tram 


City Canning Co., Traverse City, Mich. : 


























FOR LEASE—A first-class fruit and vegetable cannery lean 
at Granger, in the Yakima valley. Terms very reasons), 
Address Granger Cannery, Granger, Wash, 





FOR SALE—Modern equipped canning factory in exegie, 

condition, at Clarks Hill; Ind. Property consists of oy 
acre of ground, buildings, machinery, ete. For i 
write Security Trust Co., Receiver, Harmon Bradshaw () 
Indianapolis, Ind. 


CANNING FACTORY FOR SALE CHEAP—Has ran thre 
years; fine country for tomatoes, beans, pumpkins and gnalj 
fruits; easy terms. Louisa Canning Co., Louisa, Ky. 








FOR SALE—Whole or half interest in first-class Californis 

fruit and vegetable cannery situated in one of the best fnit 
and vegetable districts of the state. On main line Souther 
Pacific Company spur track. Fully equipped with moden 
machinery. Capacity 100,000 cases, per annum with steaij 
run from April to December. Brands well introduced, bot) 
domestic and foreign markets. Price for whole, $60,000; ha 
interest, $30,000. Address A. J. Vining, Station B, S% 
Francisco, Cal. 








FOR SALE—40,000 capacity tomato canning factory on nil 

road switch of Missouri Pacific railroad at Concordia, Mo. 
Will sell on account of dissolution of corporation. All bids 
must be in by February 28 at 12 M. Concordia Canning (o, 
Coneordia, Mo. 


FOR SALE—On account of not having sufficient capital to 

run the business, the Howard Canning Co., Howard, Pa, 
offers for sale one of the best equipped factories in Pem 
sylvania at a bargain. Building is new, 32 by 212 feet; ware 
house within fifteen feet of the railroad. The building is eo 
ered with a good slate roof, has water piped into the building 
and everything in first-class running order. The market is 
established for the goods and plenty of acreage can be secured. 
For further particulars address the company. 


FOR SALE—Cannery. The undersigned will receive sealel 

bids up to March 3, 1910, for canning plant complete with 
machinery, etc., all in good condition, at Le Sueur Cente, 
Minn. H. Piesinger, Assignee. 


FOR SALE—New box and wood factory sacrificed, easy term 
Large stoek lumber. Healthy locality near Memphis. Om 
ers inexperienced. Address, Bank, Halls, Tenn. a 
FOR SALE OR TRADE—A modern equipped canning fae 
tory for canning corn, tomatoes and pumpkin. For further 
particulars address Standard Canning Co., Hanover, Kas. 


FOR SALE OR LEASE—A complete up-to-date sanitary 
tomato canning factory; only run part of two seasons. Wil 
sell or lease cheap, or would sell machinery separately. Good 
opening for an ice plant or bottling works. None close. Ask 
for full particulars. Green River Canning Co., Rowletts, Ky, 
Hart County. 


FOR SALE— sed hydraulic press, 4-inch reds, racks tf, 
weight 24,000 peunds. Address 


Chicage, IL 
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s4LE—At a low price, run two years in Southern In FOR SALE—Latchford tomato-peeling system complete, with 

FOR 84 f ully equipped canning plant on railroad; large two scalders and four coring machines. Capacity, 48 peelers. 

diana, , fine country. Farmers anxious to supply. Address In first-class condition, used one year only. McMeans & Tripp, 
ncCOY, Lake, Spencer Co., Ind. 607 State Life Bldg., Indianapolis, Ind. 


nning factory, on easy terms. Factory was 
ah Sot ond oa bean Geil three seasons; is located 
~ heart of the best vegetable producing country and in a 
- ome of 2,500 inhabitants, and important railroad point; 
i jendid opportunity for the right party to build up a large 
= rofitable canning business, especially in tomatoes and 
- corn. For information write to J. L. Greer, Campbell, 
cual, who will also furnish references, if required. 


MACHINERY. 


foR SALE CHEAP- 1 Queen Anne corn cooker and filler; 
1 corn silker; 3 Morral Bros. improved corn cutters; 1 
Hemingway retort, 40x72, and 8 baskets for same; 1 power 
wane; 1 Knapp labeling machine, 2-lb.; 1 Mt. Gilead hydraulic 
cider press, 48x48, complete; 1 patented cider filter; 1 catsup 
refiner; 1 40x40 open retort; 2 large galvanized tanks 4 ft. 
wide by 3 ft. high, 16 ft. long. All the above used but a 
few months; will close out right. Address L. W. Newcomer, 


Trustee, Monroe, Mich. 











FOR SALE—Second-hund Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted te 

label dented cans. / 

These machines have all the new improvements, and we guar. 
antee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label 
ers any time within one year from date of purchase. 

These devices are new and not esntained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address: The Fred H. Knapp Compasry, 

Westminster, Md. 








SEEDS. 


FOR SALE—Sixty bu. Iowa grown Country Gentleman seed 
corn. Address Weir Canning Co., Toledo, Ia. 


FOR SALE—100 bu. Alaska pea seed, $3.50 Chicago; 300 bu. 
Horsford seed, $4.50 Chicago. Address ‘‘Box 372,’’ care 
THE CANNER. 











7OR SALE—Judge peach peeling machine. Have practically 
not used it on account of no peaches in Baltimore. Write 
for price. Wm. Grecht Co., 1330 S. Sharp St., Baltimore, Md. 


FOR SALE—320 bushels Horsford’s Market Garden pea seed. 
Stock thoroughly rogued and cleaned. Grown by reliable 
house. Address ‘‘K,’’ care THE CANNER. 





FOR SALE—Transplanter for tomatoes manufactured by 
Fetzer & Co., Middletown, Ohio; used three seasons, and is 
in good repair. Anderson Canning Co. 


FOR SALE—100 bushels of hand picked Horsford seed peas 
and 100 bushels of hand picked Abundance seed peas. Ad- 
dress W. C. C., care THE CANNER. 





FOR SALE—1 80-h.p. Seotch marine boiler (nearly new) ; 
1 40-h.p. horizontal tubular boiler; 1 60-h.p. Atlas auto- 
matic engine (nearly new); also steam pumps, etc. Will sell 





very cheap. Address ‘‘L. W.,’’ 628 W. 34th St., New York, 
N. Y. 

FOR SALE—We have bought the American Canning Co.’s 
plant at Lebanon, Ind., which contains a complete line of 


ern and tomato machinery. As we are not in the canning 
business and as we wish to dispose of this machinery at once 
in order to secure room for our own machinery, we offer 
same at a bargain for quick sale. A fairly complete list of 
what we have to offer follows: 

1 Empire peeling system made by Sprague, Chicago, ca- 
pacity 90 peelers. 

2 Model M Sprague corn cutters. 

1 Merrell-Soule rotary corn silker. 

1 Knapp labeling and boxing machine. 

2 Hawkins cappers and wipers equipped with Van Camp 
tippers. 

1 Queen Anne corn cooker and filler, H. Cottingham, Balti- 
more. 

3 King tomato fillers, Ayers Machine Co. 

Address Columbia Conserve Co., Indianapolis, Ind. 





POR SALE—Canning machinery good as new, used one season; 

One Colossus Pea Grader, Complete. 
Phen Plummer Blancher, with Reeves Variable Speed Trans- 

on. 

One Plummer Rotary Pea Filler and Briner. 

One Hawkins Capper. 

One Hawkins Disc Exhaust. 

One Sprague Automatic Rotary Syruper and Briner. 

One Complete Ten-ton Ammonia Refrigerator Plant. (Just 
the thing for small Cold Storage.) 
Large assortment of solid and split pulleys, hangers, shaft- 
ing, sprockets and sprocket chain in all sizes. Send specifica- 
tion of what you want. I can save you money. Address 
P. E. Lewellyn, Shelby, Mich. 


FOR SALE CHEAP—Phoenix power corking machine and 
Phoenix hand capping machine, for use on any large metal 
cap. Address ‘‘M. C. D.,’’ care THE CANNER. 


FOR SALE—One ‘‘Huntley Bean Grader.’’ 
Bay Canning Co., Green Bay, Wis. 


FOR SALE—One Invincible Bean Cutter and one Invincible 








Address Green 





Bean Grader, both in good condition. Will sell very cheap. 


Address ‘‘Hamilton,’’ care THE CANNER. 


FOR SALE—At low price if ordered at once, one practically 

new Kuapp No. 2 labeling machine; one practically new 
Knapp No. 3 labeling machine. Address E. C. Shriner & Co.. 
Keyser Bldg., Baltimore, Md. 





FOR SALE—Our surplus pea seed grown by one of the most 

reliable growers: Alaskas, Prince of Wales, Horsfords, 
Telephones and Premium Gems. Prices on request. Pressing 
& Orr Co., Norwalk, Ohio. 


FOR SALE—Choicest Stowell’s Evergreen sweet corn seed; 

guaranteed pure as the purest and of stronger vitality than 
Eastern grown seed. Address Dobry Sweet Corn Seed Co., 
St. Paul, Neb. 


FOR SALE—100 bu. of hand-picked Horsford seed and 100 bu. 
of hand-picked Abundance seed. Address W. C. C., care THE 
CANNER. 


FOR SALE—Seed Peas; 800 bushels or less. Hand-picked 
Admirals, Wisconsin grown, at low price for immediate ship- 
ment. Address Howard, care CANNER. 


FOR SALE—Alaska and Market Garden peas. If interested, 
inquire for samples and prices. Address Teweles & Brandeis, 
Sturgeon Bay, Wis. 


FOR SALE—2,00@ pounds pumpkin seed saved from cheiee 
specimens of Indiana pumpkins. Write The Vam Camp 
Packing Company, Indianapolis, Ind. 


FOR SALE—Choice ‘‘Greater Baltimore’’ tomato seed. 

Great care has been taken in selecting this seed and we offer 
it confident that better seed cannot be raised. The ‘‘ Greater 
Baltimore’’ is much more prolific and about two weeks earlier 
than other canning varieties. Price, 10 lbs. or over, $1.75 per 
Ib.; less than 10 Ibs., $2.00 per Ib. We also have a limited 
quantity of extra quality new Stone seed at 90c per lb.; terms, 
net, cash. Address S. I. Sawyer, Seedsman, Box 138, St. 
Joseph, Mo. 


























MISCELLANEOUS. 





SWEET PULP FOR SALE—Carload of sweet pulp, packed in 

five-gallon enameled cans, extra coated tin. No benzoate of 
soda used. Also have some cheaper pulp in five-gallon cans, 
not enameled. Address ‘‘Box 234,’’ care THE CANNER. 





FOR SALE—The United States patent of a steam automatic 
agitating vegetable cooker for corn, peas, etc., working 
drawing and model, by M. D. Taylor, Lewiston, Ida. 








MAINE TO THE FORE AGAIN. 

A giant lobster, weighing seventeen pounds and 
measuring thirty inches in length, is attracting at- 
tention in Calais. It is the property of Henry B. 
Eaton, who will have it mounted.—Kennebec 
Journal. 
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IMPROVEMENT IN CANNING AND CANNERY 
METHODS. 


FROM AN ADDRESS DELIVERED BEFORE THE CALI- 
FORNIA CANNERS’ LEAGUE IN JANUARY, BY J. H. 
Hunt, or Hunt Bros. Co.: 

“My first real experience with the actual canning 
of fruits was about the year 1886, when my father, 
being dissatisfied with the way he was required to 
deliver his fruit to the Santa Rosa Cannery, concluded 
to start a cannery of his own. He fitted up a wing 
of his fruit dryer with a small boiler and cooking vats, 
and made ready to can his own peaches. He had his 
labels made showing a picture of this little cannery, 
with smoke rolling from the high chimney, the or- 
chard looming up in the background, and a wagon 
backed up to the building and loading with the canned 
goods. The labels stated that the peaches were or- 
chard-packed and of excellent quality. 

“When the season’s pack was over, amounting to 
about 3,000 cans, he went to San Francisco for the 
purpose of selling the product. I need not dwell upon 
his disappointment when he came to sell to the whole- 
sale grocery trade of San Francisco the product of 
this cannery under his own label. When my father 
returned from this trip he was thoroughly disgusted 
with the canning business, having found that peaches 
as good as his were, packed with such extreme care, 
could not be sold except by putting on some buyer's 
label, and, as a last resort, he sold his peaches to the 
old firm of William T. Coleman & Co. at $1.75 per 
dozen, unlabeled. That settled the question of the 
canning business for the senior Hunt, but the juniors 
thought it offered some alluring inducements, as will 
be seen by what transpired subsequently. 

“In the year 1887 I had finished and | 
thought I would like to learn something of the can- 
ning business. I applied to the superintendent of the 
Santa Packing Company for a position that 
would give me some knowledge of the business. The 
superintendent stated that he would give me a job at 
75 cents per day, but | would have to work at some one 
thing, as he could not let me go from one department 
to another unless I paid a fee of $250, for which he 
proposed to teach me the canning business. Not 
having the necessary $250, I did not accept his propo- 
sition, 


schor y], 


Rosa 


“[ then applied to the manager of the Sutter Can- 
ning and Packing Company at Yuba City, who 
promised to show me as much as he could of how to 
make the start. I Was there a few hours during the 
first day’s run of the season, and saw them boil the 
water in the vats, heat up the soldering irons and get 
all ready for starting, when I left to return home, 
after having been shown how the peaches were to be 
peeled, pitted, placed in the cans, etc. Upon my 
return | persuaded Mr. De Long of the Petaluma 
Fruit Packing Company to furnish me with two China- 
men who knew how to seal the cans and cook the 





fruit. I then completed the work of re-arrangj 


Ng the 


little so-called cannery which my father had aban 
the year before, and was ready for business,” 


Speaking of now-a-days, and referring 
and quality, Mr. Hunt said: 

“Somehow the average buyer of canned goods ic 
delighted to learn that his packer has reduced bj 
prices. He seldom, if ever, stops to inquire whether 
such reduction is caused by a lowering of the quality 
He is satisfied to know that his cost is to be reduces, 
He looks at the list, compares it with others, and 
proceeds forthwith to see how much of a COncessign 
he can get. It is a rare thing for a buyer to tl 
a packer that his price is too low for the quality ty 
wants, or that his trade requires. ‘The price being 
settled upon, the grocers’ salesmen proceed to sl 
futures, their talk usually being along the line of good 
quality and low prices. Two things, by the way, thg 
seldom go together. : 

“The retailer compares the prices with what he lag 
paid, and, if they are lower, he figures the difference 
as his own additional profit. If the prices are higher 
than his previous purchase, he perhaps learns that j 
is because of a shert cr« Ip and insufficient supply, and 
either marks up his selling price 5 cents per can to 
cover the advance or perhaps 20 cents per dozen jg 
his own cost, or buys a lower grade, which he feels 
he can retail at the same price as before. 

“Thus the consumer gets it both going and com. 
ing. When prices are advanced he is charged at leg 
double the difference, and when there is a reduction 
he pays the same price as before, even though the 
reduction may be the result of a poorer quality. | 
is the way of the worid to follow the line of leas 
resistence, consequently packer and jobber alike find 
it easier to sell goods cheap than to ask a higher pric 
for a much hetter article. 

“The retaiier, however, is different. He buys his 
accustomed brand (usually the jobber’s private label) 
because he has call for it. He seldom changes unless 
his customers complain of the quality, or some other 
brand is offered for less money which he figures he 
can retail at the same price. If the jobbing price 
is less than he had before, he is satisfied and fails to 
note any falling off in the quality. He may notice 
a decline in his sales, but little does he care so long 
as he is making just as much money on a smaller 
volume and with less invested. 

“We packers, of course, find it necessary to pack for 
our respective customers what they ask for to met 
competition. These very customers of ours reqtift 
furnish them with what they please to tem 
“something for a fighting brand.” How many of 
have stopped to realize that in furnishing these “fight 
ing brands” we are furnishing the ammunition with 
which to kill our own business. It is sometimes 
argued that cheap goods must be packed for a cheap 
class of trade. ‘The trouble is that perhaps a lange 
majority of the people who are consuming this cheap 
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HAMILTON COPPER AND BRASS WORKS 


COPPERSMITHS 
: ESTABLISHED 1882 


Builders of reliable Copper Steam Jacket Kettles and Steam Jacket Tiltin 
Also manufacturers of Copper Dippers, Brass and Copper 


HAMILTON, 


heavy copper. 
tion for the Canner, 


Kettles that are honestly constructed out of pure 
oils and Copper and Brass every descrip’ 


WRITE FOR PRICE 
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4 American thought,—American machinery,—American 

ell e 

he labor,— have established and here produce 

i and distribute the 

; STANDARDS OF TIN PLATE 

i FanreRICAN — CORE 14s ANERICAN ——=a—ceraRCOnt (G 

d (AMERICAN BEST — -~-~ COKE: I “AMERICAN —=—_AA_——— CHARCOAL LD 

0 AMERICAN EXTRA-CLEAN ~~~ _ COKE | =AMERICAR _-- AAA— CHARCOAL 

i Cone [ey SAMERICAN——-AAAA——CHARCOAL| | 

| SANE ome op) | EANERICAN — -AAKAA—cHARCOAL | 
-"TAGGERS = —— —EOKE PREMER —.- CHARCOAL // 

: American Coke American AA Charcoal 
American Best Coke American AAA Charcoal 
American Kanner’s Special American AAAA Charcoal 
American A Charcoal American AAAAA Charcoal 


Classified according to the amount of Coating. 


Note:—AMERICAN COKE is an everyday plate, 
made better today than ever before in this country or 
abroad. Instead of ‘‘substitutes’’ or plates ‘‘ equal 
to,’’ specify the standard brands —‘‘'AMERICAN.’’ 





American Sheet ana Tin Plate Company 


General Offices: Frick Building, Pittsburgh. Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 





DISTRICT SALES OFFICES 


Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS EXPORT COMPANY, New York City 
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stuff want something better, and would use more of 
a better grade at even higher prices than they use of 
the cheap kind, if the grocers carried it in stock.” 


On buyers’ labels, Mr. Hunt said: 
“The subject of buyers’ vs. packers’ labels is one 
to which I shall ask your indulgence long enough 
to point out some of the evils of packing goods for 
buyers’ labels. There are so many strong points in 
favor of buyers’ labels that the subject should not be 
passed by lightly. When a packer secures an order 
for goods to be shipped under buyer's label, he has 
in mind: First, the profit in the order itself, and, 
second, the trade of that buyer, which he hopes to 
retain in future years. He realizes that to be suc- 
cessful in holding that business he must please his 
customer by delivering good goods. The buyer, be- 
ing pleased with the delivery, and having had a good 
trade, compliments the packer on the fine delivery and 
assures him the business is his as long as he takes 
care of it. The quality being good, the business na- 
turally increases year by year. 

“By and by some other packer quotes a lower price 
and agrees to deliver goods of equal quality. By this 
time the buyer has built up a good trade on his brand, 
and has no trouble in holding it. He insists that his 
packer meet the lower price, which is usually done, 
as the packer cannot afford to lose business he has built 
up and must save himself by reducing his cost. To 
do this he must handle goods cheaply ; he cannot afford 
to be too particular. Consequently the buyer com- 
plains of the quality, and next year tries another 
packer. 

“This ruinous competition would be largely done 
away with if our goods could be delivered to the con- 
sumer under our own labels, bearing our respective 
names and trademarks, for we would then be de- 
pendent upon pleasing the consumer with good quality, 
rather than the buyer with low prices.” 


WORLD’S PRODUCTION OF TIN. 


According to German authorities ,the total world’s pro 
duction of tin in 1908 was 106,500 tons, of which 63,700 
tons were contributed by the Straits Settlements and 6,400 
tons by Germany. The consumption was: 32,000 tons by the 
United States, 19,000 tons by England and 16,700 tons by 
Germany. Although the production of this metal in the last 
year increased by about 10 per cent, the consumption fell 
off considerably, thereby largely increasing the stock on hand. 
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THE CANNER AND DRIED FRUIT PACKER. 


ADVERTISING CANNED Goops, 


The Burt Olney Canning Company’s Cook Boo 


of Canned Goods. K Teaches Tse 


THE CANNER has received from The RB 

., i x 4 rs 7 sUrt Olp 
Canning Company, Oneida, N. Y., a copy of ther. > 
F iow’. ; “ae é CIT cop! 
book, which is in its sixth edition. This je o.. 
the most attractive and effective pieces ne of 


mh | Of ¢a 
goods advertising issued by any packing consi 
: 4 TH tn 


this country. The title of The Burt Olney Cape 

Company's cook book is “Soups, Salads and Dene 
Their Making and Serving.” It is profusely illest 
with halftones and contains several menus. beside 
large number of good recipes, which were eyenk 
prepared for the Olney brand of canned goods T. 


book was gotten up by Sophie B. Hurd, a graduas 

: : g 
of the Boston cooking school. In her introdtig 
: “i 


she says: 

In the preparation of this little beok it has not been 
aim to see how many dishes can be prepared or how faney de, 
can be made, but rather to give to the busy housekeeper e 
tried recipes with a guarantee of successful results if th 
directions are carefully followed. the 

In the rush of this twentieth century we are lookiy for 
labor and time-saving devices, and along this line the aa 
fruits and vegetables that come into our homes are wore ,¢ 

ves 3 10OmMeE are Worthy of 
more attention than is generally accorded them. an 

As variety in the every-day menus is a constant study to tip 
intelligent cook, these recipes for the many dishes that at 
prepared cannot fail to be helpful. , 

By using a French dressing with the vegetables, nutritigys 
and healthful salads may be easily and quickly prepared if 

The old-time rafters hung with strings of dried apples and 
pumpkin rings, the trays of berries and corn, have given nla 
in our day to shelves well filled with canned goods bearing 
brand. 

This cook book also contains a letter by The By 
Olney Canning Company, addressed to “The Hong. 
keeper,” containing a number of particularly go 
arguments for increased use of canned goods. Thi 
letter reads: 

To THE HOUSEKEEPER. 

Dear Madam: We you will find this cook bok 
extremely helpful in preparing your daily menu, particulary 
at those seasons of the year when the market offers little in the 
way of fresh fruits and vegetables. 

Few women appreciate the possibilities of canned goods. 
They use them under protest and serve them with an apology, 
If this is true in your case, it is because you buy indiserim 
inately and serve what you buy in the old stereotyped way. 

There are many brands of canned goods on the market aul 
some of ihem are good. None, we are convinced, have the 
freshness and the fine, natural flavor of our own. 

There is a difference between buying fruits and vegetable 
in tins and buying them fresh. In the latter case you see th 
goods and your own judgment tells you which to choose. With 


ow 


believe 































HAWKINS UNIVERSAL EXHAUSTER 


View showing top removed 


The best Continuous Automatic Exhauster. Furnished 
any size and any Capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CF!CACO 











A Canning Factory Locatin 


either in the great Ozark fruit and truck district of 
Missouri and Arkansas, or in the new State of 
Oklahoma along the 





satisfied with his 


entirely 


canner not 


should appeal t iny 
present location. 
Now is the time t 
excellent districts for raw material, where vers 
ments will be given. Write to-day for details and 


M. SCHULTER 
Industrial Commissioner, Frisco Lines 
FRISCO BUILDING ST. LOUIS, MO 


take up the matter with some of the towns in 
liberal induce- 
aluable book 






















































(Ser 



























THE CANNER AND DRIED FRUIT PACKER. 











ISCALDER “ WASHER 


FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 








KANSAS CITY 
MO. 





The Cox Scalder—(Hot Water) 


This Machine is Extensively Used as an 


Apple Washer 





For Further Particulars Address We sell cazae? gcoas and a Have our 


own warehouse. New accounts solicite Particular 

SPRAGUE CANNING MACHINERY COMPANY attention given to the introduction of new goods. 
Write t ; 
5 WABASH AVENUE :: :: CHICAGO, ILLINOIS rere 
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THE HAWKINS AUTOMATIC CAPPING [MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 
TESTIMONIAL 


“rages Canning Machinery Co., Chicago, III. 
Gentlemen:—We used the new Cams on our Hawkins Cappin 
speed varying from 72 to 96 No. 3 cans per minute. 
and satisfactory work as at the lower speed of 72. 
Capper at least 50 per cent. 
a speed of 60 cans per minute. 
We congratulate you on the splendid success attending the 
already excellent machine as the Hawkins Capper undoubtedly is. 








Smyrna, Delaware, Dec. 3, 1909. 


g Machine the past season, operating them at a 

At the higher speed of 96, the machine seemed to do as good 
In our opinion, you have increased the speed of the Hawkins 
At 90 cans per minute it did as good work with the new cams as it did formerly at 


great improvement these new cams are to an 
Very truly yours, 
J. H, HOFFECKER CANNING CO. 


SPRAGUE CANNING MACHINERY COMPANY 


Daniel G. Trench & Co., General Agents 5 WABASH AVENUE, CHICAGO 
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canned goods you can only know the label and that is why we 
want you to know ours and for what it stands. 

We enclose one which appears upon the different varieties we 
pack. Take it to your grocer and insist on his filling your 
order with this brand. 

Olney label can be relied upon every time, because it has 
never appeared on an inferior can of goods. 

The cook book tells you how to serve Olney goods in appe- 
tizing ways. The recipes are simple but accurate; the results 
more than repay you. 

The exacting demands of the national pure food law have 
not affected our goods or our label. They satisfy the govern- 
ment as to purity; they will satisfy you as to flavor. 

The housewife selects her fruits and vegetables from her 
grocer’s supply. Our goods are selected from the products of 
over 5,000 acres. That is why they are demanded the year 
around. Yours truly, 

THE Burt OLNEY CANNING Co. 


One of the strongest features of The Burt Olney Can- 


ning Company’s cook book is the following chapter: 
OUR PRODUCTS AND OUR PROCESS. 

Canned goods must first of all be pure. Purity demands not 
only a clean factory but also clean methods. 

The factories of The Burt Olney Canning Company are 
model kitchens. They are away from the city, out in the open, 
in the midst of our own gardens. 

Our rigid system of sorting sends our fruits and vegetables 
through many hands, but those hands are clean. We inspect 
our employees as carefully as we do our products. 

Every utensil we use is frequently sterilized, the machinery 
being cleaned several times each day with steam at high pres- 
sure. Every drop of water we use is filtered. 

Our methods are the result of years of experience in the 
canning business. Our goods reach your table as they come 
to us from our gardens and orchards, free from preservatives, 
coloring matter, or adulterants of any kind. 

The fruits and vegetables put out under our label are grown 
in the most fertile section of York State, in a mellow soil 
which gives the yield a fine flavor. 

We select the seeds, prepare the soil, plant, cultivate, and 
harvest the crops. We do it all. 

Each year we can the products of over 5,000 acres. This 
land is at our door, thus eliminating shipments to our factory. 
Each day only enough fruits and vegetables are gathered for 
the day’s work, thus preventing wilting and fermentation and 
permitting the natural flavors and juices to be retained. 

In buying fresh fruits and vegetables your selections are 
limited by the grocer’s supply. When you buy The Burt Olney 
canned goods you get products that have-been selected from the 
yield of over 5,000 acres. 

The matter of sorting our fruits and vegetables is in the 
hands of experts. They have been trained in this line for years 
and can select at a glance the superior quality which goes 
under our label. 

We spare no expense in improving our goods as experience 
points the way. Our most recent innovation is a plant for 
softening the water we use. Hard waters coagulate and toughen 
the naturally tender vegetable. To prevent this we have in- 
stalled at great expense an extensive softening, filtering, and 
sterilizing plant and only water so treated is used in preparing 
our goods. 

Our goods comply with the national pure food law. They 
are purer and more wholesome than any pure food law de- 
mands. Beyond this, they have a freshness and a flavor that is 
unequaled. 

‘* PICKED THIS MORNING.’’ 


That is what this brand of goods suggests. Grown, pre- 
pared and packed in the country, gathered in the morning and 
sealed in tins before night. 

Another strong feature is entitled “How to Select 


Our Goods,” and in part is as follows: 

The following peas are packed in number one cans and are 
of a convenient size for a small family: 

Petit Pois Sifted, equal in size to the Early June sifted and 
a medium sized pea. 

Petit Pois Extra Sifted is a small pea, the same as Little 
Sweet Champion and Little Gem. 

Petit Pois Superfine are one size smaller and the smallest 
size pea packed. 

Note—All of the preceding varieties make delicious pea 
soups, and especially our Telephone variety. 

Beans—Golden Wax. This is a round pod stringless variety, 
rich in color and flavor, and may be served as a vegetable as 
well as salad. 


Cut Golden Wax—Cut in short pieces three. 
inch in length. ee-quarters Of a 
Tiny Golden Wax is the smallest yellow bean Packed ana ; 
superior to any bean on the market for salads bs 
use. ; And allan 
_Cut Refugee are green variety, stringless ang Cut in shor 
pieces. 

Refugee Stringless are the same bean packed whole 
good eating qualities and flavor for a moderate. iced a 
Small Refugee Stringless—One size smaller than the 
ing and one of the best. Prete. 
Fancy Selected Refugee Stringless—Still smaller sige 
very desirable for salads. Will please those who are and 
about obtaining a small bean. They are of Unusually 
flavor. fe 

Tiny Selected Refugee Stringless—These beans agg 
than are usually packed and make a very attractive dish 1, 
serve in any way. 

Green Lima—This bean makes nice soup and 
excellent eating vegetable. salad, a x 

Tiny Green Lima—One size smaller than the precedi 

Red Kidney—These beans made into soup and salad yi) 
surprise you on account of being nutritious and of fine flay, 
Try them. 7 

Selected Tomatoes—These are sorted by hand, soliq 
and very natural flavor. They make delicious Soup and salad, 

Condensed Tomatoes—Seeds and water all taken out and the 
tomatoes boiled down to a thick consistency. Very desinhi, 
for soup and sauces. Goes three times as far a8 regular 
tomatoes. 

Extra Dry Golden Pumpkin and Extra Dry Squash a 
packed exceptionally dry. The smoothness and unngually fing 
flavor will appeal to you. Try them with our recipes, ~ 

Beets—These are all ready to serve, either warm or qj 
Once tried, always used. Packed absolutely pure, containiny 
no coloring matter. 

Garden Beets—Number three can and of a medium giz 

Rosebud Beets—Number three can, one size smaller, 

Small Rosebud Beets—Number three can, still smaller, 

Cherry Beets—Number two can, medium size. 

Rosebud Beets—Number two can, one size smaller. 

Extra Small Rosebud Beets—Number two can, smallest sip 
packed. 

Spinach—This spinach is very carefully selected and wash) 
and, in preparing, special pains have been taken to retain 
natural flavor. 

Gallon and Number Three Apples—These are packed frm 
selected winter fruit. 

Fruits—Strawberries, Raspberries, Cherries—These fruits ar 
preserved in granulated sugar, no coloring matter or adi. 
terants of any kind being used. They are very attractive in 
appearance and of exceptionally fine flavor. 

Orleans County Bartlett Pears—In heavy syrup. 

If you try these, you will be convinced that canning yor 
own fruits is not worth the effort. If used according tp 
recipes, the results cannot help but prove satisfactory. Itis 
well, however, to bear in mind that it is impossible to gets 
good results except with our pack. 

Important—Undoubtedly you have used some of the abo 
vegetables in other brands which have not appealed to you, for 
various reasons. Do not let this stop you from trying sm 
of our packing. It will be a revelation to you to see how wel 
the natural flavor and ripeness of our goods is retained. 4 
trial is convincing. 

In a letter to THE CANNER, The Burt Olney Ca- 
ing Company say: “We believed if more canner 
would issue books of this kind that it would some 
what remove the prejudice which now exists to some 
extent against canned goods, and increase the cot- 
sumption.” There can be no doubt as to this, as The 
Burt Olney Canning Company’s cook book brings to 
the knowledge of the housewife the cleanliness and 
advantages of larger use of canned goods and alo 
educates her in ways of their use. 


WISE INDEED. 
There was a man in our town, 
And he was wond’rous wise: 
Dame Fortune couldn’t turn him down, 
Because he’d advertise !—Exchange. 
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THE CHICAGO CAPPER 


Record 
Breaker 


Anything from 1-4 pound 
to gallons 


100 cans per min- 
ute on Kidney 
Beans and one 
patcher mended 
all the leaks. 


CAPS AND TIPS ANYTHING 
AT 85 PER MINUTE 


AUTO-TIPPER 


sells on its merits 


‘Chicago 
Solder Co. 


44°N. UNION ST., CHICAGO 























Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 





Write for Price and IIlustrated 
Booklet 














Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 

















‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen” 
Filler, Model ‘‘M’’ Corn 


If it is Cutter, Corn Cookers, 
used ina Silk d all 
Canning ages 0 


Machines for 
Canning Purposes 


Factory, 
I sell it. 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 







Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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TO BUD FRUIT TREES. 

Budding is no doubt the simpler method of putting 
1 new top on young trees, writes O. B. Whipple, in 
the Colorado Fruit Grower. While the 
budding is a little more delicate than that of grafting, 
the average man can, with a little practice, get very 
satisfactory results. Buds should be placed as soon as 
the top is well formed, setting one or two in each 
scaffold limb that ts retained. The buds are 
generally set from six to twelve inches from the main 
stem, depending on the formation of the head: Trees 
wo vears old when set may generally be budded the 
following fall, and should yearling whips make a 
strong growth, the arms may be large enough to 
receive buds in September. Any stem as large as a 
lead-pencil may be budded quite easily... Arms in which 
buds fail to start may be grafted the following spring. 
Should arms fail to appear in the proper place it is 
juite possible to supply them by setting buds directly) 
into the body of the young tree. When the buds be- 
gin to push into new growth they will require about the 
same care as voung grafts. They will need 
pinching back to strengthen the stem and to over- 
come the tendency to become topheavy. With the ex- 
ception of young trees budded in late spring, all growth 
from the original stock should be removed as fast as 


pre cess of 


Lo be 


some 


appears. 

Buds may be set during the month of June or early 
July, or in August and September. For June budding 
the bud-sticks are cut as soon as well matured wood 
may be found. Good firm wood With well developed 
buds may generally be cut from bearing trees in the 
latter part of June. As soon as buds set in June or 
July unite with the stock, the bandage is cut and the 
part of the stock above the bud is removed. Jn spring- 
budding it is well to leave some of the new growth 
which springs from the arms below the bud. This 
takes the surplus sap and helps nourish the roots until 
the buds are well started. 

In the case of peach trees, June budding is pre 
ferred where attacks of twig borers often destroy in 
early spring buds set the previous fall. In the apple 
and pear it is probably more convenient to bud in 
the fall. Then, too, arms which are large enough 
to bud in early spring were large enough the pre 
vious September, so one really gains rather than loses 
time by budding in the fall. 


In fall budding the buds are taken from the current 
Buds may be inserted in wood of one, 
two or three vears’ growth. The stiffness of the bark 
of the other wood makes budding difficult. The heavy 
bark not only makes the insertion of the bud difficult, 
but in drying out it curls away from the bud, ex- 
posing it to the air. The simplest form of budding 
is known as Shield-budding or T-budding. The posi- 
tion for the bud is chosen with reference to the pre- 
vailing wind, protection from the sun’s rays, or to 
best form the top of the tree. The most important 
factor should determine where the bud should be 
placed. It is well to place the bud on the shady side 
of the stock, if possible. Should the locality be subject 
to strong prevailing winds, the bud should stand 
more wind if placed on the side of the stock toward 
the wind. A T-shaped incision is made in the bark 
and the corners of the bark below the transverse cut 
raised to facilitate starting the bud. The bud is then 
cut from the bud stick by starting the knife half an 
inch below the bud, cutting under and to about the 


year's growth. 





same distance above the bud. Chis gives a long bu 
which is especially desirable in our dry climate Mt, 
cutting under the bud the knife should fe rida In 
enough to leave a small shield of wood. ep 

A simpler method of lifting the bud, at least for the 
beginner, is to start the knife as before, and cut sharply 
into the wood to about one-third the diameter of th 
stick and then upward under the bud, making a {op : 
about an inch long. The knife is then run aes 
tongue half an inch above the bud, cutting throag 
and lifting the bark at this point. The bud is then 
grasped between the thumb and first finger and lifted 
leaving the wood on the stick. WW hile the remoyal of 
the wood from under the bud is no particular ad. 
vantage, the method is simpler and _ gives the iney. 
perienced budder a larger per cent of good buds, The 
writer has lifted thousands of buds in this many 
with the best success. It is difficult to cut buds ip 
this way from some varieties of cherry and phn 
trees with thin bark, but it works well on the apple, 
pear, peach, apricot and the heavy-barked plum, The 
bud is then slipped into place and wrapped with raffg 
or soft wrapping twine. About four wraps below ang 
three above, so spaced as to close the whole opening 
is sufficient. In wrapping, the common practice js ty 
start below, and by crossing over the first end ang 
running the last end under, the bud is wrapped with. 
out a knot. The tying material is usually cut in the 
desired lengths beforehand, and if raffia is used, j 
should be kept moist, as it ties better. 

[f on healthy young wood, the buds will unite with 
ten days or two weeks. Then the wrapping shoul 
be cut by drawing a knife across it on the side of the 
stock opposite the bud. Should the stock be making 
a slow growth, there need be no hurry about cutting 
the tie. The only thing to be guarded against is tha 
the wrap does not cut into the bark. This pressare 
interferes with the flow of sap, and tends to throw 
the bud into premature growth; this often means a 
loss of the September bud. The bud set in August 
and September should remain dormant over winter 
The following spring, just as soon as the buds on the 
top of the stock begin to push out, the original top 
of the stock is cut away. Should the stock be cut off 
too early in the spring, there is danger of the stub 
drying out to the injury of the bud. Some recom 
mend the practice of leaving a longer stub to which 
the young growing shoot from the bud may be tied 
until it is well established. This saves some buds from 
being blown out, but necessitates a second cutting in 
mid-summer to allow the stub to heal over. 

We have said that buds for fall budding should be 
taken from the current year’s growth. The common 
practice is to cut the terminal growth from bearing 
trees. The leaves are trimmed off at once, leaving a 
small part of the leaf-stalk to handle the bud by. But- 
sticks trimmed in this way may be stored in a cool 
damp place and kept for some time without injury. 
The leaf stalks, however, will loosen and drop of 
in many cases if stored over ten days. Of course this 
does no harm, but some budders miss the little handle 
in inserting the bud. The first few buds at the base 
of the stick are generally poorly developed and should 
be discarded, while those near the tip are too mma 


.ture to be used. As a rule not over half of the new 


growth cut in early September will carry buds suitable 
for budding. The sticks should be carried in a damp 
cloth to avoid drying out. 
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YOU NEED THE BEST CAN MARKER THAT MONEY CAN BUY 


a | ; 
B kl d get th tt ff veur mind. 
eve LONE Gress. it now and ge e age oe + yp 
Pulp Machine 


This is the Best Machine in use 
for making Tomato Pulp for 
Ketchup and for preparing Pum 
kin for Canning. 


ITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins pes 


Simple in construction. Easy 
and positive in action. Ready 
for first and everycam. Type 
changes for different grades 
instantaneous. Adjustment to 
different size cans quick and 
accurate. Equipment of type- 
“ae holders and rubber type com- 
plete with every machine. 
Minimum of ink evaporation 
and type renewals. Mechani- 
cally designed and mechani- 
eally built Fully tried out in 








ugh CAPAC! 
E- 4x6 feet. WEIGHT—700 lbs, nine different factories in New 
then day. FLOOR SPAC ~ York State, season 68. Perfect 
nefficiency. Lasting in dura- 
ann WESTERN AGENTS a" bility, Fully guaranteed. 


Send for list of users, testimonials, ete. 


‘BY Sprague Canning Machinery Company, S.M. RYDER & SON, “iG4"* NEW YORK 


er. annnnnnw——+C H IC AG O- SPRAGUE CANNING MACHINERY GO, “S"Wabash Avenue, CHICAGO 












































ple, 


« I 7HE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 





Bold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ sole Owners and Manufacturers, Chicago, Illinois. 














The HARRIS PATENT POWER HOIST 4nd CARRYING MACHINE 
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Gold under C, 8. Harris Com- 
pany’s guatanice of perfect satis- 
faction. Price coroplete with so 
feet of Track and Cables, $300.00, 
. O. B. cars Rome, N.Y. For 
further inf jon and log 

address 









































C.S. HARRIS COMPA'\¥, Sole Owners & Manufacturers, ROME, N. ¥. 
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BOOKS YOU OUGHT to HAVE 





A Complete 


Coursein Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


Bacteriological Technique 
478 PAGES, 221 ILLUSTRATIONS. BEAUTIFULLY BOUND IN cuon 





4A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


4A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 


FOR SALE BY . 


“THE CANNER’, 5 WABASH AVE., CHICIG 


Postage 29c 
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These Books FREE. 
“SCIENCE AND EXPERIMENT AS APPLIED 
TO CANNING” 

“THE CANNI“G OF PEAS ”—(Pamphlet) 
Copies of these can be obtained free of charge as 
long as editions last, by addressing 


Sprague Canning Machinery Co., ° qatito*it" 




















GOOD BOOKS For 


Canner’s Library 


Canning and Preserving, with Bacteriological Tech- 
nique, by EB. W. Duckwall, M. S.; 500 pages; $5.00. 
Postage, 29 cents. 

=, Ensilage and Silage. By Manly Miles, M. D., 
} y. - M. S. Illustrated. 100 pages. 5x7 in. Cloth, 

cts. 


Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cents. 

The Book of wy By Meshes Myrick, assisted by 
A. D. Shamel, E. Burnett, A. Fulton, B. W. Snow, 
and other AES, "illistrated. Upwards of 500 
pages, 5x7 in. Cloth. 0. 

eld Notes on apole Culture. By Prof. L. M. re 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 
Peach Culture. A s MELO Fulton. Illustrated. 
0 


204 pages, 5x7 in. 0 
soneanes 2. Weed. Illus- 








Insects and Insecticides. 
trated. 334 pages, 5x7 in. Cloth 5 

Strawberry ulturist. By A. S. Fuller. Illustrated. 
5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Hlustrated. 391 pages, 5x7 in. tioth, * $180. 

Spraying Crops—Why, When and How. By Clarence 
M. eed. Illustrated. 5x7 in. 150 pages. Cloth. 50 


Order through the CANNER, 5 Wabash Ave., 
Chicago. CASH WITH ORDER. 


For New Subscribers 





THE CANNER PUBLISHING CO. 


5 Wabash Avenue Chicago 





Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 
tions Five Dollars) within the next sixty days. 


A ets «<5. 5x 
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Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 


“In Union There is Strength” 
National Canners’ Association. 























+. 4 ——_ Goeatient, W. BR. ROACH, ee o- President, FRANK £. conaes, Beo’y and Treas., 
) 
to follows: P, ¥ 08 ae 
sna aut stinde 486 ton “co 500,800, Ay +r = c) ig OY ae Rc T7000 to 5,000 cases, $5.00; 50,008 te 100,060, $18.00; 190,000 
ee tax eotern Dackere’ Canned Goode’ Association. See 
. » Vi . . 
w. B ; om t, FRIEND Ff. hha al 4 fi Treas. 
Meee ae es Iilinois is _Canners’ Association. na 
. . ’ Tesi ’ . Pye’ 
Pi ateee City. r 0, — Gene main, § 'y-Treas. 
Southern Canners’ Hssoctation. 
B, A. far , enenaeme, a. c. oe JB., Vice-President, FESTUS REODES, Seeo’y and Treas., 
Humboldt, banon, Tenn. ‘Whiteville. 
Indiana Canners’ Association. 
, W. McREYNOLDS, President, q b ° 
0 EyNOLD en’ CHAS LATOEEe, Vice-President, F. JOS. SCHRULER, Sec’y and Treas. 
Obio Canners’ Association. 
z. G wapres. President, 8. W. COURTRIGHT, Vice-President, JAB. STOOPS, Bee’y and Treas., 
Wauseon. Circleville. Ww 
Tri-State Packers’ Hesociation. 
ree, Smyrna, Del. E. GREEN. 7 ROBT. S&S. FOGG, x. 7. 
a> CHAS. WRIGHTSON, Vioe-President, Easton, — een "N WaSHIELt, Secretary’ and Treasurer, Prinecss dane, 





Kentucky Packers’ Association. 


E, C, TANNER, President, STEELE READING, Secretary, 
McKinley, Frankfort. 





Canners’ League of California. 



































c Sr T N, , 
pr: aeaeae, HENRY. OOIMOND, seach ng ee - AMET DEMING, Tressoee ee ag iy che ae 
New York State Canned Goods Packers’ Hesociation. 
JAMES P. OLNEY, President, . S. THORNE, Vice-President, A. K. HATFIELD, Beoretary, . Var Treasurer, 
Rome, N, ¥. Geneva, N.Y. Utica, N.Y. Rome, ¥. 
Iowa Canners’ Association. 
JACOB WACKENBARTH, President, A. T. BIRCHARD, Vice-President, BE. W. VIRDEMN, Beo’y and Treas., 
Independence. Marshalltown. Oedar Rapids. 
Minnesota Camners’ Association. 
M. H. HEGERLE, President, F, A. AGNEW, Vice-President, F. E. HAMLIN, Secretary, A. M. HATOH, Treaserer, 
St. Bonifacius. Cannon Falls. Le Sueur. Faribault. 
Missouri Valley Canners’ Association. . 
RB. B, GILLETTE, President, Marionville. L. W. STAGNER, Tripoli, Iowa. L. I. MOORE, Seo’y and Treas., Oregen. 
Gisconsin Canners’ Association. 
W. ©. LEITSCH, President, W. H. AMES, Vice-President, C. MADSEN, Treasurer, CHAS. VOIGT, Secretary, 
Columbus. Markesan. Manitowoe, ; Sheboygan, 
W. 8. THOMAS, President, Michigan Ca re Hesec tion. FRANK G: 
“Grand Rapids, Mich. - &. eee ee . Teement aiiabe ; 
Cc. D, a Sta Seeetient, Virginia Camners’ Association. G. A. LANES, Sov Bevte., 
Canning Machi and Supplies ; Association. 
GEO. W. COBB, President, , THOS. A ° Oetie’ er . WHITEHURST, Vice-President, 
F , mY. EGER, Vee < Baltimore, Md. 
National Canned € Goods and Dried. fruit Brokers’ Association. 
F. IL. DEMING, President, Y, JR., Secretary . WHITEHURST, Vice-President, H. O, GILBERT, Treasurer, 
Chicago, Il, a °, Til. FA Baltimore. St. Louis, Mo, 
National Food Manufacturers’ Hssociation. 
T. J. CARROLL, President, H. WILLIAMS Vice-Presideat, T. JZ. nzonnag, Second Vice-Presideat, 
Gloucester, Detroi! Pion few York, 
FRANK R. MEYER, Third Vice-President WILLIAM H. ,. Treasurer, Ez. oO. 70meOM, Secretary. 
St. Louis. Dues: $20 per year, Philadelphia. 
Gulf Coast Canners’ Association 
CHAS, H. TORSCH, President, w. K. M. ts Vice-President, I. HEIDENHEIM, Secretary-Treasurer, 
Bay 8t. Louis. Biloxi. Bilexi. 





Baltimore Canned Goods Exchange 


JOHN 8. GIBBS, JR., President, A. T. MYER, Vice-President. W. F. ASSAU, Secretary. LEANDER LANGRALL, Treasurer. 





























Wheeling Cans ang 
Solder Hemmed Capg 


Our Solder Hemmed Caps, which we are now | 
prepared to furnish with all cans are the best in 7 
the market. The Solder is in the right place an 3 
+ Plenty of it. ~ ? 


@ During the past year we have doubled our © 
capacity and are now prepared to ship 1,000,000 — 
cans per day during the Rush Season. 


WHEELING CAN COMPANY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 





























